
Guest Chef: Ben Lippett
20th May 2024

--- 

Bread, Radishes, Honey Butter 

Phaunus, PetNat Rosé, Aphros, Vinho Verde

--- 

Salt Cod, New Season Peas, Lemon 

Ox Tongue, Mustard Greens

Domaine Remi Niero, Condrieu “Les Ravines”, 2020

---

Roasted Chicken, Green Peppercorns

Green Herb Salad

Baby Potatoes

Cervoles Garnatxa, Catalonia, Spain, 2019

---

Brown Sugar Tart, Crème Fraiche 

Chateau Guiraud, Petit Guiraud Sauternes, 2020

Wine pairings are optional and can be added for £45 per person. 12.5% service charge will be added to your final bill.


