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Focaccia and whipped brown butter 1.5 per person

Fried panisse, chive mayonnaise
Oliver’s Fine Ciner, Traditional dry cider

-

Treacle-cured sea trout, horseradish and soda bread
Oniric Blanc, Entre Vinyes (Xarel-lo) Penedes, Spain 2022

-

Romney lamb, grilled baby leeks, ricotta and mint
Folias de Baco, Uivo Renegado (Field Blend) Douro, Portugal 2021

-

Stem ginger cake with toffee sauce
East India Solera, Lustau (Oloroso/Pedro Ximenez), Jimenez, Spain, N.V.

Neal’s Yard cheese + 5

Food - 38

Drinks pairing - 24

Please ask your server for information regarding allergens.
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Please ask your server for information regarding allergens.


