4.5ea
4.5ea
4.5ea
5. ea

10.
10.
12.
14.
14.
14.

mp.
16.
17.
18.
18.

10
10.

4.5
9.5
9.5
10.

the hen’s egg - st andrews cheddar, leek & black vinegar
lindisfarne oyster, rhubarb-ginger mignonette

sea trout cured in kecap manis with lime & peanut

duck liver mousse toast, passionfruit & miso

house sourdough, acorn dairy butter, gunpowder salt
cheese ‘n’ onion flatbread with soft herbs & chilli
vadai fritters - carrot & curry leaf

skosh fried chicken with gochujang

chawanmushi of white asparagus, truffle and hazelnut
hand-dived scallop - apple & yuzu kosho

‘tater tots’ with jalapeno ranch

heritage beetroots, rhubarb, young leek, basil ricotta & green tea

hispi cabbage teri-yaki with onion & furikake

grilled venison & wild garlic sausage ‘thai style’

salt aged beef sirloin - served raw with lemongrass, mint, daikon & sesame-prawn crackers
sashimi of day boat brill with blood orange, fennel & wasabi

congee - cultivated mushroom, old winchester, cured duck egg & truffle

sole on the bone - yuzu, caviar & smoked butter

roast hogget shoulder with cauliflower, radish & sorrel
dry aged hake, hot ‘n’ sour shellfish broth

tandoori octopus with lime pickle

salt aged duck - sichuan pepper, mango & scallion

savoury...

truffled baron bigod with hazelnut crumpet & spiced apple chutney
mrs kirkhams’ lancashire - malt loaf, rhubarb & pickled beetroot

sweel...

mango lassi, saffron custard donut

lime leaf cream with pineapple, lychee & shiso

custard bun - rhubarb, long pepper & creme fraiche
72% kayambe chocolate, banana, kalamansi and peanut



we are proud to source our wines from the following suppliers...

field & fawcett, york
barrique fine wines, leeds

v i

(125ml) (375ml) (750ml)

7. |/ - /35
/ 50.
12. / - / 60.
-/ - /80

10. /

5.2/ 13. / 26.
6.8 / 17. / 34.
8.8 /22. / 44.
1./ - / 75.

56/ 14. / 28.
7.2/ 18. / 36.
8.4 /21. / 42.

13. /

6. / 15. / 30.
7.6/ 19. / 38.
12. / - / 60.

7.6 / 19./ 38.
8.4/ 21./ 42.

/ 65.

durello spumante, palladiano, monti lessini, italy, NV
‘syn’ sparkling rouge, leconfield, coonawarra, australia, NV
‘maypole’ brut, henners, sussex, england, 2017

brut premier cru, forget-brimont, champagne, france, NV

garganega, ancora, veneto, italy, 2022
‘les grenettes’ sauvignon de torraine, domaine beausejour, loire, france, 2021
‘reveleste’ albarino, bodegas laureatus, rias baixas, spain, 2022

bacchus, hoffmann & rathbone, sussex, england, 2020

torrontes, la trochita, mendoza, argentina, 2023
gruner veltliner, winzer krems, niederosterreich, austria, 2020
gewurztraminer, bottega vinai, trentino, italy, 2022

riesling, lamoreaux landing wine cellars, new york state, usa, 2019

grenache blanc, here & there, swartland, south africa, 2022
assobio branco, quinta dos murcas, douro, portugal, 2021

viognier, staete landt, marlborough, new zealand, 2016

‘trentanotti’ trebbiano d’abruzzo, agricola contessa, abruzzo, italy, 2022

amstramgram pomone, calmel & joseph, languedoc, france, 2022



v i

(125ml) (375ml) (750ml)

7.2/ 18. / 36.
8.4 /21. /42

11./ - / 55.

6. / 15. / 30.

7.6/ 19. / 38.

11./ - / 55.

52/ 13. / 26.
6.8 / 17. / 34.

12. / - / 60.

7.2/ 16. / 32.
8. / 20. / 40.

14. / / 70.

5.2/ 18. / 36.
8.4 /21. / 42.
8. / 20. / 40.
10. / - / 50.
12. / - / 60.

vy 4

(50ml) (250ml)

4.5 / 20.
4.5/ 20.
5. / 23.
5./ 23.
6.5/ 30.
6.5/ 30.

piquepoul rose, foncalieu, languedoc, france, 2022
rose sicilia, planeta, sicily, italy, 2022

deux rebelles, break free, mcclaren vale, australia, 2022

primordial soup, boutinot, western cape, south africa, NV
‘grace bridge’ pinot noir, scotto cellars, california, usa, 2021

organic grenache, chasing rabbits, wellington, south africa, 2022

‘deerpoint’ merlot, domaine boyar, thracia, bulgaria, 2022
‘fazzoletto’ barbera passito, araldica, piemonte, italy, 2021

st laurent, johanneshof-reinisch, thermenregion, austria, 2019

carmenere, los tres curas, central valley, chile, 2022
‘five-fifty’ cabernet sauvignon, mountadam, barossa valley, australia, 2021

‘triana’, don cristobal, mendoza, argentina, 2015

a monthly changing selection, provided by our friends at eden fine wines in west yorkshire...
bacchus rosso piceno, ciu ciu, marche, italy, 2022 (red)

‘wildflower’ chardonnay, robert oatley, margaret river, australia, 2021 (white)
‘symboise’, bratanov family winery, sakar mountains, bulgaria, 2021 (white)
still rose, greyfriars, surrey, england, 2022 (rose)

‘epicuria’ syrah, la zouina, meknes, morocco, 2019 (red)

noble taminga, trentham estate, murray-darling, australia, 2015
spatlese merlot, tschida, neusiedlersee, austria, 2022

baronazzo amafi passito, cantine paolini, sicily, italy, 2016
banyuls rimage ‘mise précoce’, abbe rous, banyuls, france, 2020
‘the nectar’ botrytis riesling, hollick, coonawarra, australia, 2022

plum sake, akashi tai, hyogo, japan, NV
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