
 
                                       
                               
                                
 
Classic Tasting Menu 

 

 Smoked eel, potato, horseradish  

Avocado, cucumber, lovage 

 Milk bread 
 Ivy House Farm salted butter 

 
Beef 

30-day aged Longhorn beef tartar, Bath ale hollandaise, IP8 vinegar 
 

Halibut 
Lardo, celeriac, cep velouté 

 
Lamb 

Somerset lamb, curd, courgette and basil 
 

Cheese 
A selection of British cheeses 

(£15 supplement) 
 

Strawberry 
Cheddar Valley strawberry, elderflower, yoghurt 

 
Peach 

Baked vanilla cheesecake, poached peach, raspberry 
 

Petit fours 
 

£105 per person 
Wine pairings are available, please see overleaf for details. 

 
Please let us know if you have any dietary requirements before ordering. 

A discretionary 12.5% service charge will be added to your bill. 
 
 
 

 
 
 
 



 
                                       
                               
                                
 

Vegetarian Tasting Menu 
 

 Potato and horseradish, apple and vanilla  

Avocado mousse, cucumber, lovage 

 Milk bread 
 Ivy House Farm salted butter 

 
Beetroot 

Blue cheese mousse, Bromham beetroot, fig and port 
 

Confit Egg 
Konro grilled maitake mushroom, violet artichoke 

 
Asparagus 

Asparagus ravioli, hazelnut pesto, Westcombe Dairy Cheddar velouté 
 

Cheese 
A selection of British cheeses 

(£15 supplement) 
 

Strawberry 
Cheddar Valley strawberry, elderflower, yoghurt 

 
Peach 

Baked vanilla cheesecake, poached peach, raspberry 
 

Petit fours 
 

£95 per person 
Wine pairings are available, please see overleaf for details. 

 
Please let us know if you have any dietary requirements before ordering. 

A discretionary 12.5% service charge will be added to your bill. 
 
 
 

 
 
 



 
                                       
                               
                                
 
Vegan Tasting Menu 

 

 Avocado mousse, cucumber, lovage 

Linzer biscuit, almond cream 

 Black treacle soda bread 
 Piqual olive oil 

 
Beetroot 

Bromham beetroot, candied walnut, fig and port 
 

Mushroom 
Konro grilled maitake mushroom, violet artichoke, chicory 

 
Asparagus 

Asparagus, hazelnut & apple dressing, confit lemon 
 

Strawberry 
Cheddar Valley strawberry, elderflower salad 

 
Passion fruit 

Exotic fruit raviolo, lemon grass foam 
 

Petit fours 
 
 
 
 
 

£95 per person 
Wine pairings are available, please see overleaf for details. 

 
Please let us know if you have any dietary requirements before ordering. 

A discretionary 12.5% service charge will be added to your bill. 
 
 
 

 
 
 


