
THURSDAY 26TH MARCH
THE BEGINING OF SPRING 

Rhubarb negroni ...£10

Bread with cultured butter 

Petit 'aioli'

spring vegetables, poached trout, soft boiled quail eggs 

 

Braised artichoke hearts 'Roman style'

–

Strozzapretti with crab, chilli and marjoram

–

Somerset Saxon chicken, creamed poatato, morels, wild garlic and asparagus 

–

Rhubarb and almond tart, creme fraiche 

£60pp for 5 courses

Please note there will be an optional wine flight available on the night.

A discretionary 12.5% service will be added to your bill. All tips go directly to our staff.
Please advise us of any dietary requirements. Whilst we can accommodate guests with food intolerances and allergies, 

we are unable to guarantee that our dishes will be completely allergen free.


