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Snacks inspired by the seasons. This stems from my recollection of being in the garden with my mother and picking anything
that was edible.

Forever Picking

Making & Breaking

The comfort and satisfaction I get from making and eating bread stems from a long journey with many memories along the
way. To me, it means comfort, satisfaction, sharing, connection, love and of course the joy you receive from the actual eating

of bread.

Down to Earth

Celeriac, Truffle, Mushroom

I have always been fascinated by this wonderful vegetable due to its simple earthy flavour that is matched by no other. It
can reach deep umami bomb flavours, as well as being as light as a
butterfly.

Our dishes are cooked fresh to order, in an environment where nuts and shellfish are present.
If you have any allergen queties, please speak to one of the staff.
A discretionary setvice charge of 15% will be added to your final bill.



Never Ending Time
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Cuttlefish, Parsnip, Shiso

However simple a dish may look, the time it takes to prepare it can go unnoticed. I would always say savour, not devour.
Many hours disappear in the preparing and cooking of the squid, and days have been spent perfecting.

Dear, Oh Lovely Deer
Venison, Cabbage, Clementine

These lovely beasts come from Lake District, feeding off the land and roaming around on the rolling hills, which gives
them a deeper richer flavour, giving us the best tasting deet.

Far Too Temping
Rbubarb, Custard, Ginger

A love for sweet & sour stems from some of my favourite childhood treats, including old fashioned fruit salad chew
sweets, moon dust, to chewing a stick of rhubarb picked from my mother’s garden and dipped into sugar. Nostalgic tastes
from the past, turned into something deliciously refreshing.

Our dishes are cooked fresh to order, in an environment where nuts and shellfish are present.
If you have any allergen queties, please speak to one of the staff.
A discretionary setvice charge of 15% will be added to your final bill.



