
£110 PER PERSON 

If you have any special dietary restrictions or allergies, please advise a member of the service team. A full list of allergens within each 
of our dishes can be obtained from your waiter. Prices are all inclusive of VAT and a discretionary 15% service charge is applicable. 

 

 

TASTING MENU 
 
 

 
BLACK TREACLE SODA BREAD MUFFIN 

Roasted yeast butter 

 
* * * * *   

 
CONFIT MERRYFIELD FARM DUCK CROQUETTE 

Blood orange, pistachio, chicory 

 
* * * * *   

 
H. FORMAN & SON SMOKED SALMON 

Buttermilk, pickled cucumber, dill, sourdough cracker 

 
* * * * *   

 
BARBECUED CELERIAC 

Pear, grain mustard, pickled shallot, puffed grains 

 
* * * * *   

 
BRAISED SHORT RIB OF HEREFORD BEEF 

Dauphinoise potato, stout braised onion, thyme, bordelaise sauce 

 
* * * * *   

 
YORKSHIRE RHUBARB SORBET 

 
* * * * *   

 
GUANAJA 70% MALTED CHOCOLATE FONDANT 

Guinness ice cream 


