To Start

Chilled Sam’s Tomato Soup +13

First Fall, 2025 +5

Margaretha’s mozzarella, Organza tomato, Ellie’s herbs +17

Hadspen Hopped, 2023 +4

Parsley cavatelli,
British white beef ragu, Margaretha’s stracciatella +15

Two Orchards, 2024 +5

Black bream,
Ellie’s rthubarb, blood orange, sea vegetables +18

Wyvern Wing Fine Cyder, 2024 +7

Cyder served in 175ml glasses



To Follow

Chalk Stream trout,
bouillabaisse, Tropea onion +37

Single Orchard Kingston Black, 2021 +4.50

Dorset lamb, Sam’s peppers, black olives,
Margaretha’s hangop, smoked anchovies +37

Master’s Oak Reserve, 2022 +4

British White beef,
Estate courgette, meadowsweet +39

The Dabinett, 2024 +3.75

Globe artichoke,
radish, broad beans, peas, Yarlton Sleight +34

Katy Special, 2024 +4

Sides +8

Jersey Royal, Ellie’s lovage 2244ca/
Farm greens, seaweed butter 7§04ca/

Lettuce head, green buddha’s hand buttermilk 7504ca/



To Finish

70 ml Glasses

British apple, garden herbs,
cyder, roasted vanilla & estate sourdough ice cream +12 75244/

The Newt Yarlington Mill Ice Cyder, 2023 +9

Choux bun, British strawberries,
buffalo cream & white chocolate +11 5724ca/

The Newt Ice Cyder, 2023 +8
Chocolate delice, buffalo yoghurt ice cream,
candied Todoli citrus +14 5124ca/

Temperley 20-Year-Old Somerset Cider Brandy +54

West Country cheese & crackers +16 7122540/

Toasted vanilla ice cream, espresso +8 7s74cu/

Tea & coffee +5



