“TO START

Woolley Park Farm Duck

lkeJime Chalk Stream Trout, cured,
fermented carrot, Miyagawa mandarin

€3

Bread, vy House Farm Butter

€3

Isle of Skye Langoustine, cooked over Binchotan,
‘burnt’ leek, jalapeno, lemon verbena, lovage, lime

Coco de Paimpol Beans, Wiltshire Autumn truffle, Vin Jaune,
seasonal herbs

Cornbury Park Fallow Deer, black pudding, Cheltenham beetroot,
‘Soubise’, rose, red Kampot pepper, Tinta de Toro

€3

Islands Chocolate, cocoa nib, Manni olive oil, Pedro Ximenez

€3
“TO FINISH’

Qak church Farm Raspberries, roasted Tahitian vanilla,
puff pastry, 50-year old Balsamic

Milk Chocolate, miso caramel

Drinks pairing £80



