3 Coutrses 95
125ml Glasses

To Start

Barley arancini, basil mayo, David’s glass house tomatoes

Spiced monkfish, estate squash, squid ink aioli

Wood pigeon, beetroot, tamari seeds

Margaretha’s buffalo mozzarella, heritage carrots, chermoula



To Follow

Estate squash gnocchi,
squash purée, pickled blackberries, crispy sage, truffle

Cameron’s British White beef, girolles, mushroom aioli

Wild bass, celeriac, estate apple, seaweed

Estate Dorset Down lamb,
buffalo hang op, tomato, sweetcorn, chimichurri

Sides +8

Crispy potatoes, pumpkin seed pesto, pickles
Chicory, figs, walnut

Estate greens, romesco, ferments



To Finish

70 ml Glasses

Almond fennel cake, apples, toffee, vanilla cream #ssrcas

Beetroot chocolate tart, raspberty sesicas

Lemon verbena burnt cream, estate quince, ginger crumb s3szca/

Toasted vanilla ice cream, espresso 1§74/

West country cheese & crackers +12 7225%ca/



