
 

 

Aperitif 

Little Seeds Lemon Verbena Gin & Tonic 7.5 

 
To Begin: 

Snacks & Rosemary Brioche with Cheese & Onion Spread 

 

Starters 

Line Caught Cornish Mackerel, Tarragon, Grapes, Sorrel, Smoked 

Almond & Ajo Blanco 

 

Isle of Wight Tomato, Marjoram, Confit Garlic & Hazelnut (V) 

Grove Estate Brut Sparkling, England 

 

Mains 

Lemon Thyme Glazed Chicken Breast, Romesco, courgette & 

basil puree, confit Jersey royals, red pepper sauce 

 

Roasted Leek Agnolotti, Hen of the Woods mushroom, Crispy 

onions & dill with an Ampersand buttermilk sauce (V) 

Santa Tresa Grillo Viognier, Italy 

 

Desserts 

Chocolate & Vanilla Mess; Dark Chocolate mousse, vanilla 

meringues & ice cream, aero milk chocolate & blood orange gel 

 

Cherry Parfait, Gingerbread crumb, Woodruff ice cream 

Sweetheart Sauvignon, Germany 

 

Treats 

£45 per person 

£65 per person with wine pairing 
*A 12.5% discretionary service charge will be added to your final bill this is shared equally between all 

team members. 

 


