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Seven Courses

Seven Wine Pairing

BREAD & BUTTER | HONEY | WENSLEYDALE
SALT POLLOCK | WILD GARLIC
KNEPP ESTATE VENISON | TOMATO | MERINGUE

JERSEY ROYAL | SMOKED COD | BLACK GARLIC
HISPI CABBAGE | RAMSON | SHALLOT
CHALK STREAM TROUT | FERMENTED TOMATO | NASTURTIUM
LAMB | SAMPHIRE | GNOCCHI
(SELECTION OF BRITISH CHEESES | CHUTNEY | CRACKERS £14)
RHUBARB & CUSTARD

STRAWBERRY & SORREL

ARTELIUM - CURATOS CUVEE
LITMUS - ORANGE
DAVENPORT - HORSMONDEN DRY
GUTTER&STARS - THERE GOES THE FEAR
WILLIAMS FAMILY - PINOT NOIR PRECOCE
(WHITE CASTLE 1581 FORTIFIED WINE £13)
SLAKE - WILD ELIXIR

BIDDENDEN - SCHONBURGER

£95/pp

£75/pp

DUE TO THE NATURE OF OUR MENUS, WE ARE ONLY ABLE TO CATER FOR
DIETARY RESTRICTIONS AND INTOLERANCES, INCLUDING VEGAN,
VEGETARIAN AND PESCATARIAN WITH PRIOR NOTICE.

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL,
PLEASE AS A MEMBER OF STAFF IF YOU’'D LIKE TO REMOVE IT.
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