
  

Our menu prices are per person and include VAT. 

There will be a discretionary 15% service charge added to your bill. 

 
 

 

TASTES OF THE SEASON 
VEGETARIAN 

 

 
Bibendum egg 

 
~ 

 

French White Asparagus 
Nori Terrine, Velouté 

 
~ 

 

 Chicken Liver Parfait?  
 

~ 
 

Cheltenham Beetroot 
Horseradish 

 
~ 

 

Agnolotti 
Shiitake & Dill 

 
~ 

 

Pine Nut Nosotto™ 
New Season Pomelo 

 
~ 

 

Seasonal Cheese (supplement £15) 

(or £25 as an extra course) 
 

~ 
 

Juniper and Clementine 
English Mint 

 
~ 

 

Yorkshire Rhubarb 
Flavour of Tarte Tatin and Apple Cider Sorbet 

 

or 
 

English Asparagus 
White Chocolate, Black Olive and Coconut 

 
 

 
 

MENU  
£215 

 
we also offer a five course menu at £195 

 


