


Canape
Comté & truffle cheesy donut

Starter
Iron-Age & Wild Boar cross Tamworth house made ham, English asparagus, melon

Fish Course

Black cod, broad beans, clams, white wine cream sauce,
pickled shallots, onion oil, caviar

Meat Course

Iron Aged wild boar cross Tamworth pork, Wimbledon honey & miso glaze,
Slow cooked pork wrapped in a hispi cabbage roll,
tomato jam, pork fat potato fondant, wild flower salad

Dessert
English strawberries

Champagne & strawberry jelly, poached & gel,
vanilla créme péatissiére, meringue, party popper

Optional add on cheese course £20

Goats, Tunworth brie. Black bomber, caramelized fig,
fig jam, soaked vanilla rye bread, raisins

CHAMPAGNE

1760

We are unable to guarantee that any of our products are free from allergens as a wide range of ingredients are handled in our kitchens. Please inform
the team if you have any allergies. VAT at the going rate is included in the price. A discretionary service charge of 13.5% will be added to all bills.



