
Spring 2024

Snacks 

Taco

Wye Valley asparagus 
pecorino, preserved lemon, buttermilk

Skrei cod 
peas, baby gem, new potatoes 

Kings Imperial caviar  
“pie and mash” £15 supplement

Berkshire Downs lamb 
morels, wild garlic, broad beans

White Lake fresh goats curd 
celery, grapes, verjus £10 supplement

Gariguette strawberries 
fromage frais, tarragon

“Dulcey” blonde chocolate 
almond, jasmine, Amalfi lemons

£115 per person

Any of our dishes may contain one or more of the 14 allergens.  
Please speak to a member of staff for further details.



Spring 2024

A Taste of California

Hans Wirsching 2021 
Iphöfer Kalb, Silvaner, Franken, Germany

Istvàn Szepsy 2018 
Tokaji, Furmint, Tokaj, Hungary

Tahbilk 2015 
1927 Vines, Marsanne, Nagambie Lakes, Australia  

£10 supplement

Domaine Champet 2015 
Côte-Rôtie, La Viallère, Syrah, Rhône, France 

Vs. 
Donelan 2011 

Richards Family Vineyard, Syrah, Sonoma Valley, 
California

Loxwood Meadworks NV 
Mead, Festival, Sussex, England £10 supplement

Paulett 2022 
Alison, Botrytis Riesling, Clare Valley, Australia

£85 wine pairing



Spring 2024 
Non-Alcoholic Pairing

The Vineyard Cocktail

Seedlip Garden 108 
Gin and Cucumber & Watermelon Tonic

REAL Dry Dragon 
Sparkling Green Tea

Noughty 
Sparkling Chardonnay £5 Supplement

ANON Nogroni 
Cocktail

Amàrico 
Aperitivo £5 Supplement 

Sassy Cider 
Organic Sparkling French Cidre

£55 Non alcoholic pairing


