
 
 

‘WINTER’ 

2019/20 season 4 
 

BRITISH 

 
noun:/ 

‘in winter the nights may be at their coldest, 
but a warm stew and fireplace are never far away’	 

Focusing on: 
british produce/ home comforts/ super seasonality/ the classics/ 

informality/ fusion/ interaction/ nostalgia/ 
 

tasting menu/ 
DECEMBER onwards 
Asian style snacks/// something with spice and zing 
to warm + wake up from the cold 
curried mussels/ apple-fennel-korma 
king prawn skewer/ on the BBQ/ coconut-lime-coriander 
panko chicken nugget/ mango curry ketchup 
_ 
salt baked celeriac 
tunworth sauce/ black truffle/ chive 
+ cheesy rarebit crumpet/ yeast butter	 
_ 
wild Turbot 
poached in chicken fat + thyme 
chicken butter gravy/ crispy skin/ wild mushrooms 
roasted squash/ barley	 
- 
black treacle beef fillet// Derbyshire LONGHORN	 
beef + black garlic ‘pie’/ roasted carrot 
beetroot pickle/ crispy onions	 
- 
sticky clementine pudding/ smoked butter caramel	 
cocoa tuile crisp/ choc orange frozen in NITRO	 
- 
	‘THE SNOWMAN‘ v2	 
malted milk/ white choc/ lemon + earl grey caramel	 
 
PLUS TAKEAWAY: chocolate lollipops!! 
 
 
£60 
 
please allow 2.5 hours to dine 
it is essential that you notify us of any dietary requirements upon 
booking 


