£95.00 per person
Optional Wines by Jovita £45.00

Nibbles

Our Brioche

With Chicken Skin Butter

Chicken, leek and potato

Chicken ballotine, with leeks, butter confit potatoes and a chicken cream sauce

Confit Hake, gooseberry gel, Fermented fennel, Dill,
Vodka butter Sauce

Sweet cold water Hake, sharp gooseberry, salt fermented fennel
with a fresh vodka sauce using Cumbrian distilled vodka

OX Cheek, Herb Crumb, Courgette and Basil

Braised OX cheek, with a fresh herb crumb, and a basil and courgette puree

Porchetta, charred lettuce, apricot and mustard

Rolled pork belly, classic with sage and garlic, BBQ charred baby gem,
with apricot gel and a mustard cream pork sauce

Baron Bigod, Fig, Buckthorn Honey and Macadamia Nut

Bread and butter style French toast, charred Baron Bigod,
Buckthorn infused honey and Macadamia nut

Strawberry, Yoghurt and Lemon Verbena

Strawberry textures and flavors, with sheep's yogurt
and herbal citrusy notes from the lemon verbena

Please note, a discretionary 10% service charge will be added to your bill.



