
 

Dishes maybe subject to minor changes depending on seasonal availability 

 

In association with 

 
Collaboration Tasting Menu 95 

To include an arrival glass of Pol Roger Champagne 
 

Brioche, Sourdough 
Chicken Liver Parfait, Marmite Butter 

Rhubarb 
———  

‘Ham and Cheese’ 
Baron Bigod Ice-Cream 

Rhubarb 
———  

Swede 
Black Vinegar, Pinecones, Spruce Tips, Swede Tea 

Saltmoore 
———  

Monkfish 
Salsify, Watercress, Sorrell 

Saltmoore 
———  

Lamb ‘Bhuna’ 
Rib of Lamb, Tamarind Chutney, Salsify, Braised Leg Aloo 

Rhubarb 
———  

Thai Curry Ice-Cream 
Sturia Caviar, Blood Orange  

Rhubarb 
———  

Milk Chocolate 
Brown Butter, Dandelion Coffee, Yoghurt 

Saltmoore 

Crab ‘Curry’ 
Rhubarb 

Sea Bream 
Saltmoore 


