New Year’s Eve
£125 per head

Amouse Bouche
Marshall Oyster, House Bacon, Rhubarb
Small plates

Tempura Pickles
Cotswold Dumpling
Cured Wiltshire Trout + Buttermilk Aguachile

Nduja and Lobster Agnolotti, Shell Broth

Large plates
Monkfish Chop, Adobo, Escovitch

Confit Duck, Nettles, Braised Lentils

Smoked Pumpkin, Butter Beans, Furikake
Sides
Confit Charlotte Potatoes, Koji Brown Butter

Sweet

Pumpkin Tart, Rosemary Cream

Please inform a member of the team of allergies or dietary requirements.
A discretionary 13.5% service charge will be added to your bill,
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