
Crispy Buffalo Oyster, Stilton Ranch Dressing, Pickled Celery

….

Mushroom Raviolo, Fresh Winter Truffle, Artichoke 

….

Wood Pigeon, Cherry Purée, Black Pudding, Quail Scotch Egg

….

Skate Wing, Chicken Butter Sauce, Charred Corn, 

Popcorn Shoots

….

Treacle Glazed Venison Loin, Salsify, Malt Crumb, 

Heritage Beetroot, Juniper & Port Jus

Wine Pairing: 175ml Glass of Coudy Bay Pinot Noir, New Zealand 

….

Lavosh Cracker, Hafod Cheese, Quince

….

Apple Terrine, Miso Salted Caramel Doughnut, Pecan Ice Cream

tasting menu 

PLEASE SPEAK TO OUR STAFF ABOUT ANY FOOD ALLERGIES & INTOLERANCES BEFORE ORDERING

FRIDAY 8TH NOVEMBER 2024
7.00PM

£75 PER PERSON

In Partnership With ...


