
Two Courses 45.00                  Three Courses 50.00

Please inform your server of any dietary requirements prior to ordering.



Squid & Octopus
Garlic Curd, Lime, Consommé

Trout
Cucumber, Wasabi, Ash

Foie Gras
Smoked Eel, Pecan, Orange

Scallop
Bitter Chocolate, Salt cod, Mooli

Chicken Oyster
Bone Marrow, Salsify, Red Grape

Autumn Salad
Goats Milk, Rocket, Lavender (v)

Melon
Radish, Lettuce, Lemon Verbena (v)

Beetroot
Sheep’s Milk, Lovage, Yogurt (v)

Starters

C H A P T E R  O N E



Cheshire Lamb 
Anchovy, Pearl Barley, Yoghurt

Brill
Seaweed, Shrimp & Ink, Yuzu

Pork Loin
Sage & Onion, Apple, Black Pudding

Lobster
Mango, Coconut, Bisque 

Duck 
Turnip, Smoked Garlic, Hen of the Woods

Ravioli
Spinach, Egg, Mushroom (v)

Onion
Consommé, Ash, Apple (v)

Pumpkin
Terrine, Haricot Bean Cassoulet, Chestnut (v)

Main Courses

C H A P T E R  T W O



Apple
Compressed Apple, Coriander, Consommé

Rhubarb
Pistachio, Ginger Nut, Crème Fraîche

Cheese
Selection British & French Cheeses, Walnut & Raisin Bread, 
Homemade Chutney  (Supplement of £10)

Chocolate
Buttermilk, Salted Caramel, Malt (v)

Pineapple
Coconut, Rum, Jam (v)

Treacle
Almond, Pine, Citrus (v)

Desserts

E P I LO G U E



Tasting Menus 80.00, with matching wines 145.00.

To be taken by the whole table

Scallops, Salt Cod, Chocolate

Baby Beets, Sheep’s Curd, Lovage

Venison, Haggis, Yeast

Stone Bass, Miso, Seaweed

Hay Smoked Lamb Rump, 
Anchovy, Shallot

Chef’s Pre Dessert

Apple, Coriander, Consomme 

Chocolate, Cashew, Buttermilk

Petit Fours

Naiades 
Rueda, Spain; 2011

Domaine du Pré Semelé Sancerre  
Sury-en-Vaux, Maimbray, Sancerre, France; 2014

Fleurie, Le Quartier du Cru Beaujolais 
Fluerie, France; 2013

Sepp Moser Grüner Veltliner  
Terrassen  - Biodynamic   
Kremstal, Austria; 2013

Tain St Joseph ‘Esprit de Granit’  
Tain L’Hermitage, France; 2010

Domenico de Bertiol Prosecco di 
Valdobbiadene Spumante Extra Dry 
Veneto, Italy

Fromm Late Harvest Gewürztraminer 
(Half); Marlborough, New Zealand; 2012

Krohn Colheita 2001  
Douro, Portugal; 2001

Late Harvest Gewürztraminer,  
Fromm Vineyards  
Marlborough, New Zealand; 2012

paired with...

Tasting Menu

N O V E L L A



Tasting Menus 80.00, with matching wines 145.00.

To be taken by the whole table

Melon, Lettuce, Lemon Verbena

Beetroot, Sheep’s Milk, Lovage

Autumn Vegetables, Milk,  
Rocket, Lavender

Onion, Ash, Apple

Spinach, Egg, Mushroom

Chef’s Pre Dessert

Apple, Coriander, Consomme 

Chocolate, Cashew, Buttermilk

Petit Fours

Vegetarian Option

Tasting Menu

N O V E L L A

Quintas de Melgaço Vinho Verde 
Minho, Portugal; 2013

Sauvignon Blanc, Crowded House 
Marlborough, New Zealand;2013/14

Rimauresq Cru Classé Rosé  
Pignans, Provence, France; 2014

Domaine Michel Girard Sancerre Rosé 
Verdigny-en-Sancerre, France; 2013/14

Tierra Alta Pinot Noir   
Valle Central, Chile; 2012/14

Domenico de Bertiol Prosecco di 
Valdobbiadene Spumante Extra Dry 
Veneto, Italy

Fromm Late Harvest Gewürztraminer 
(Half); Marlborough, New Zealand; 2012

Krohn Colheita 2001  
Douro, Portugal; 2001

Late Harvest Gewürztraminer,  
Fromm Vineyards  
Marlborough, New Zealand; 2012

paired with...



The End.


