SIGNATURE Tasting Menu

£60pp with complimentary matching wines

Homemade Sourdough and Cultured Farm Butter

Spring Vegetables
Yorkshire Asparagus, Bagna Cauda, Confit Pink Fir Potato, Chardonnay Dressing
The Weather Station, Sauvignon Blanc, Stellenbosch, South Africa

Thai Crab Risotto

Lime Leaf and Lemongrass, Green Chilli
Rocca del Dragone, Greco di Tufo, Campania, Italy

Yorkshire Lamb Rump
Potato Rosti, Herbed Pea Purée, Broad Beans
Valdivieso Valley Selection, Merlot, Central Valley, Chile

Strawberry and Clotted Cream Pavlova
Torched Meringue, Strawberry Sorbet, Strawberry Compote, Clotted Cream Chantilly
Conde Villar Vinho Verde Branco, Vinho Verde, Portugal
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VEGETARIAN Tasting Menu

£60pp with complimentary matching wines

Homemade Sourdough and Cultured Farm Butter

Spring Vegetables
Yorkshire Asparagus, Bagna Cauda, Confit Pink Fir Potato, Chardonnay Dressing
The Weather Station, Sauvignon Blanc, Stellenbosch, South Africa

Risotto Primavera

Fresh Garden Herbs. Dressed Rocket
Rocca del Dragone, Greco di Tufo, Campania, Italy

Salt Baked Celeriac

Potato Rosti, Herbed Pea Purée, Broad Beans
Valaivieso Valley Selection, Merlot, Central Valley, Chile

Strawberry and Clotted Cream Pavlova
Torched Meringue, Strawberry Sorbet, Strawberry Compote, Clotted Cream Chantilly
Conde Villar Vinho Verde Branco, Vinho Verde Portugal
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