TASTING MENU

Milk bread, miso butter

Brown crab custard, shellfish
espuma, fennel

Rose veal sweetbreads, aliums

Lamb loin, courgette & basil,
tomato fondue, anchovies,
glazed shoulder

Optional cheese course:
(£10 supplement)

Hafod cheese, grape,
apple sorbet, marmite

Sea buckthorn, meringue,
yoghurt ice-cream

Strawberry cheesecake, strawberry
sorbet

Petits fours

£80.00 per person

Served until 7.30pm

Designed to be taken by the entire table
Please note a discretionary service
charge of 12.5% will be automatically
added to the bill
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