
Lamb

Westcombe cheddar fries, pickled walnut 
Asparagus, black garlic, almonds 

Hash brown, smoked cod’s roe  
Sourdough, butter  

Cured trout, fennel, monks beard 

Ricotta & egg yolk raviolo, wild garlic pesto  

Alford Farm lamb, anchovy, sprouting broccoli 

Wigmore, fig relish, einkorn crackers 
(Supplement - 10.5pp) 

Chocolate cremeux, Jerusalem artichoke ice cream 

Petits fours 

	 Chef’s Tasting Menu - 85.0 

Do let one of the team know if you have any dietary requirements 
A discretionary 12.5% service charge will be added to your bill 

Please note we no longer accept cash


