dilsk

Short tasting menu £55
Wine fight £45

Oyster
Dilsk, Trout roe, Cucumber
Jeanneret B/g Fine Gir! Ries//‘ng Australia

Laminated Brioche
Wild garlic

Skrei Cod
Violet artichoke, Monk's beard, Smoked mussel
(5g Smoked Exmoor Caviar, Jersey Royals £20 Supp)
Clendenen Famnily Vineyards, Friulano, USA

*

Fox Acres Chicken
Asparagus, Black garlic, Morels
Mandrrarossa Costadune’ Frappato, ltaly

*

Gaﬂ‘guette Strawberry
Caramac aero, Hay custard tart
Urlar; | ale Harvest R/'es/mg New Zealand



