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the hen’s egg - old winchester, leek & black vinegar
duck liver parfait éclair with smoked duck ham & damson-boshi
lindisfarne oyster & pearls - butter poached with wasabi & lime

langoustine tartare with carrot & yuzu

house sourdough - acorn dairy butter, gunpowder salt

hokkaido milk bread rolls with gochujang butter, ‘kohl-kraut’ & sesame
runner & haricot beans, pattypan squash, iced coconut, lemongrass & jalapefio
bbq cauliflower chaat with mint, tamarind & crispy potato

mushroom tempura roll - pickled lemon, green chilli, fennel & thai basil
skosh fried chicken ‘salt ‘n’ pepper’

spiced beef dumplings with truffle broth & salsify

chilled soba noodles, celeriac, apple, black garlic & sorrel

‘drunken’ guinea fowl with prawn crackers, dates & satay cream

crispy duck ‘hoi-sin’ - plum, radish, smacked cucumber & sunflower
sichuan style baby aubergines, pomegranate, pickled onion & cashew
potato, black truffle & duck egg congee with mushrooms, kale & corra linn
tartare of wild venison - daikon, pear, gochujang & chicory

salmon ceviche, tomatillo, avocado & white lentil crackers

north sea squid ‘hot butter’ with mango, fine beans & curry leaf

pigeon tikka - kohlrabi ‘slaw, lime & vanilla *may contain shot

miso-glazed pork collar with squash, pickled mustard, quince & barley

roast halibut, clementine, mussels, brown butter, turnip & hazelnut

savoury...

etivaz with squash ‘membrillo’, chicory, hazelnut & salted caramel

young buck blue - smoked tea malt loaf, agen prune, apple & celery

sweet...

‘pbj’ - peanut & lemongrass milk, damson jelly & peanut butter cookie
creme fraiche soft serve with spiced pumpkin, gingerbread & passionfruit
japanese souffle cheesecake - blackberry, pink peppercorn & kalamansi
orchard apple, shiso, ginger, green tea & macadamia

66% caribe chocolate meringue pie with sour cherry & fig leaf



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

field & fawcett, york

barrique fine wines, leeds

v |

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

9. [ - [ 45
12. / - 1 60.
5./ - /75
-/ - /100.
6. [/ 15./ 30.
72 | 18./ 36.
8. [/ 20./ 40.
5./ - 175
6.8 /17. | 34.
7.6 /19. [ 38.
9.2 |/ 23. ] 46.
16. [/ - [/ 80.
6.4/ 16. / 32.
9.6 | 24. | 48.
13. / - [ 65.
7.6 [ 19./ 38.
10.4/ 26. 1 52.

organic cava brut, vega medién, catalunya, spain, nv
‘émotion’ rose extra brut, famille antech, crémant de limoux, france, 2023
brut reserve, winding wood, berkshire, england, nv

brut soverain, henriot, champagne, france, nv

‘valdeaces’ verdejo, bodegas mocen, rueda, spain, 2025
grecanico, cantina paolini, sicily, italy, 2025
pinot gris, villa wolf, pfalz, germany, 2024

assyrtiko, jim barry, clare valley, australia, 2022

adobe organic gewurztraminer, emiliana, rapel valley, chile, 2025
‘fontanino’ riesling, il cascinone, piemonte, italy, 2023
gruner veltliner, besas, niederosterreich, austria, 2024

‘berckem’ vin demi-sec, marcel deiss, alsace, france, 2022

chenin blanc / viognier, sundown, coastal region, south africa, 2024
premium furmint, tornai, somlo, hungary, 2023

‘foxglove’ chardonnay, varner wines, california, usa, 2025

‘o’ gruner veltliner, winzer krems, kremstal, austria, 2023

‘clementine’ pinot gris, logan, central ranges, australia, 2023



v |

(125mi) (375ml)  (750mI)

6. / 15./ 30. cabernet rose, norte chico, central valley, chile, 2024
7.2 | 18./ 36. piquepoul rose, foncalieu, languedoc, france, 2024

M./ - /55  ‘ancestrale’ nero di troia rosato pet nat, caiaffa, puglia, italy, 2023

7.6 | 19./ 38. garnacha negra, beneit, terra alta, spain, 2021
10.8 / 27. 1 54. chiroubles, domaine cheysson, beaujolais, france, 2023

17. /- 1 85. pinot noir, westcott vineyards, vinemount ridge, canada, 2021

6.8 / 17. / 34.  monte velho tinto, esporao, alantejo, portugal, 2024
10. / 25. / 50. tannat gran reserva, sierra oriental, maldonado, uruguay, 2023

15. / - [ 75. reserve syrah, de la terre, hawkes bay, new zealand, 2017

7.2 [ 18. / 36. aglianico, montecalvo, benevento, italy, 2024
10.4 / 26. | 52. saperavi, fox tales, limestone coast, australia, 2024

16. / - [/ 80. lodizinfandel, predator, california, usa, 2021

6. / 15. / 30. lessaisons de la vigne blanc, les saisons, vaucluse, france, 2024 (white)
7.2 / 18. / 36. vinestral rioja crianza, marques de reinosa, rioja, spain, 2022 (red)

8. 1 20./40. soave classico ‘retro’, bolla, veneto, italy, 2025 (white)

9.2 / 23./ 46. appassimento gold release, ca’ vittoria, puglia, italy, 2025 (red)

10.4 / 26./ 52. orange pinot gris, joseph cattin, alsace, france, 2024 (orange)

vy 4

(50ml) (250ml)

6.5 / 32.5 coteaux du layon ler cru chaume, domaine des forges, loire, france, 2021
7. | 35. recioto della valpolicella, silvano piacentini, veneto, italy, 2020

7. | 35. ‘essensia’ orange muscat, andrew quady, california, usa, 2022

8. / 40. plum sake, akashi tai, hyogo, japan, nv

9.5 / 475 passito di noto, planeta, sicily, italy, 2024

10. / 50. noble late harvest semillon, boekenhoutskloof, franschoek, south africa, 2022
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