
Aperitivo
Castlewood Brut 12.5   Gin & Tonic 7/10          Holm Martini 14

 

 
  Westcombe cheddar fries, pickled walnut
  Cod’s roe, cracker
 
  Cucumber gazpacho 
  Holm sourdough
 
  Sea bass crudo, white soy, cucumber, horseradish

  Goats curd agnolotti, burnt aubergine
 

  Cornish  fish, seaweed butter, Lopen beans
  (Supplement 16.5)
 
  Creedy Carver chicken, nduja, hispi
 
  Macerated strawberries, creme fraiche   

                                         
     Chef’s Menu - 89.0 
     Wine Pairing - 50.0

Please inform the team of any dietary requirements 
A discretionary 12.5% service charge will be added to your bill 


