
 

 

Aperitif 

Little Seeds Lemon Verbena Gin & Tonic 7.5 

 
To Begin: 

Snacks & Wildfarmed Flour Baguette  

 

Starters 

Confit Chicken, Ham & Tarragon Terrine, Apple gel, watercress 

& pickled garden vegetables 

 

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

Grove Estate Brut Sparkling, England 

 

Mains 

Slow Cooked Short Rib of Beef, Pomme puree, little gem lettuce, 

bone marrow crumb, chive, gherkin & shallot sauce 

 

Spiced Aubergine Agnolotti, pickled girolles, peas, broad beans, 

Somerset feta & mint (V) 

Le Beaux Brins Ventoux, 2022, France 

 

Desserts 

Madagascan Vanilla Poached Pear  

Lemon verbena sponge, lemon curd, vanilla meringue & Little 

Seeds gin ice cream 

 

Colston Basset Stilton Set Cream 

With Sage biscuit, PX soaked raisins, candied walnuts & garden herbs 

Heaven on Earth, South Africa 

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. 


