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Chef’s Table Menu


Celeriac Velouté
Salt Baked Celeriac, Lovage, Blue Cheese Beignet


Vanilla Cured Salmon
Tartare, Rhubarb, Ginger, Sesame


Indian Spiced Quail
Lentil Dahl, Coriander, Cucumber Pickle


Tranche of Turbot
Shallot Puree, Potted Shrimp Dressing, Roasted Cauliflower
  

Yorkshire Wagyu
Wagyu Sirloin, Malt-Glazed Cheek, Wild Garlic, Potato Puree 
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Forced Yorkshire Rhubarb


White Chocolate and Whiskey Croissant Butter Pudding
Single Malt Ice Cream, Honeycomb
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A discretionary 10% service charge will be added to your bill. All prices include vat at the current rate. 
 Some of our dishes may contain allergens. If you have intolerance to any food or drink please ask your server for further advice
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