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For Allergen information please ask a member of our front of house team

Tasting Menu 

Smoked Duck, Kentish Cherry 
Pinot Noir 2016 

Curious IPA bread, Onion, Winterdale Shaw 
Curious IPA 

Bowyers Brie, Morghew Estate Potatoes 
Bacchus, Chapel Down, 2018 

Rye Scallops, bacon, lettuce, tomato 
Chardonnay, Chapel Down, 2014 

Lamb, yogurt, courgette 
GMDA No 3 Sass'Alsole by Tenuta Tondaia, 2013 

Beetroot, Lemon Thyme 

Peach  
English Rose NV 

£55/ £75 


