TASTING MENU £90 pp

BY CHEF NATHAN CORNWELL
AVAILABLE TUESDAY TO SATURDAY
12 PM - 14:30 PM | 18 PM - 20:30 PM

Snacks

cured trout & seaweed tart, pig's head fritter, parmesan sablé

Sourdough focaccia, amuse-bouche
spenwood cheese mousse, pumpkin velouté, sage brown butter

Ex dairy beef tartare

mustard, kohlrabi, nasturtium, herb cracker

Norfolk beetroot

smoked horseradish, malted wheat

Newlyn monkfish
Cornish mussel, sea herbs, seaweed butter

South Downs venison

swede, smoke bone marrow

Williams pear
lemon verbena mousse, almond

Brown butter chocolate delice

milk sorbet, caramelised white chocolate

Wine Pairings £60 pp

Sophie Baron, Grand Reserve Brut, Champagne, France
'Esteva’ Douro Tinto, Casa Ferreirinhag, Portugal

Riesling Schnait, Wurttemburg, Germany

London Cru Chardonnay, West Sussex, England

Chianti Rufing, Selvapiana, Tuscany, Italy

Recioto della Vapolicella, Antolini, Veneto, ltaly



