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scottish mackerel
oxfordshire beetroot 
leamington spa dill

devonshire brown crab
worcestershire apple 

avocado

french rabbit
dehydrated grape 

northamptonshire grain mustard

rectory farm globe artichoke
nottingham carrot 
lincolnshire potato

mushroom consommé
leicestershire oyster mushroom 

spalding spring onion

whittlebury hung beef
bedfordshire allium 

offenham watercress 
peppercorn 

icelandic “day boat” haddock
 evesham pea 

boots farm potato 
shetland mussel

black faced thame lamb
tangmere pepper 

aubergine 
fermented soy bean

cotswold white chicken
essex sweetcorn 

young leek 
italian pancetta

ricotta tortellini
leamington spa basil 

vale of evesham broad bean
3-year-old parmesan

passion fruit soufflé
argentinian passion fruit 

asian coconut

strawberries and cream
cotswold dairy 

brackley farm strawberry

chocolate and hazelnut 
casa luker chocolate 

gianduja hazelnut 

nottinghamshire carrot cake
canadian maple 

shaftsbury cream cheese

british cheese board
chutney 
celery 

biscuits 
(£7.50 supplement)

STARTERS MAIN COURSE DESSERTS

3 courses £70 per person


