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Discovery - £135

Discover organic wines from niche growers
* % %

Premium - £195
Moschofilero 'Blanc de Gris’, Domaine Tselepos,

Mantinia, Greece
Pineau des Charentes, ‘Rastignac’,
Chateau des Plassons, France

Roussanne 'Roux Beaute', Yangarra Estate,
McLaren Vale, Australia

Barolo 'Patres’, Cantine San Silvestro, Piedmont, Italy

Tokaji Szamorodni, Attila Homonna, Hungary

* % %

Prestige - £650
Sawvignon Blanc 'Quarz’, Cantina Terlano,
Alro Adige, Italy

Vinmouth, Loire Valley, France
‘Beyond the Clouds’, Elena Walch, Alto Adige, Italy

Chatean Pichon Longueville Comtesse de Lalande 2éme

Cru Classé, Bordeaux, France
Castelnau de Suduiraus, Sauternes, France

* % %

Legendary - £950

Silex’, Didier Dagueneaun, Pouilly-Fume,
Loire Valley, France
Riesling Spiitlese 'Erbacher Hobenrain',

Schloss Reinbartshausen, Rbheingau, Germany

Meursauls 1er Cru 'Genevrieres', Domaine
Buisson-Battault, Burgundy, France

Chiteau Mouton Rothschild 1er Grand Cru Classé,
Pauillac, France

Chiteau d'Yquem 1er Cru Supérieur, Sauternes,

Bordeaux, France
* % %

Non-alcoholic pairing - £75

Please inform us of any allergies

Please note all prices include VAT at the current rate

A discretionary service charge of 15% will be added to your bill

Hay Smoked Trout (c.1730)
Lemon salad, gentleman’s velish & sorrel
Caviar supplement £20

* % X%

Meat Fruit (c.1500)
Mandarin, chicken liver parfair & grilled bread

* %

Buttered Crab Loaf (c.1714)

Crab salad, cucumber, pickled lemon & golden trout roe

* % %

Rice & Flesh (c.1390)

Almond, saffron, sweetbread & smoked eel
Additional course supplement £20

* % %

Duck & Thurnip (c.79)
Spiced umbles, black truffle & turnip rops

* % X%

Sides
Spiced celeriac & smoked almonds, Mashed potatoes,
Spring greens, Mixed leaf salad
£8
Truffle mashed potatoes
£28
Triple cooked chips
£9

* %

Tipsy Cake (c.1858)
Spit roast pineapple

Or

Sambocade (c.1390)
Goat’s milk cheesecake, elderflower & apple,
pickled blackberry, smoked candied walnuts & sorrel

£160

Please kindly note this menu should be selected by the whole party



