
Pig�ut Ta�ti�g Me�u £90
Wine Pairings £60

Wa�tage
A course designed around all the waste from our other courses, to help

us achieve zero waste
-

Roga� Spiced Crab
Riesling, Pet Nat, Tsarev Brod, Black Sea, Bulgaria

-

Ca�tle Howard aged Beef I
Syrah, Grenache, Carignan, Taparas Rosé Les Vignerons d’Estézargues,

France 2020
-

Wa��far� Pork a�d Newfield� Carrot
White Blend, Funkstille, Austria 2020

-
C�icke� Liver A�d Soda Bread

Helmsley Brewing Co Honey Beer

-
Wild Brill a�d Mu��el�

Malvazija, Piquentum, Croatia 2019
-

Ca�tle Howard Beef II
Melnik 55, Logadaj Winery, Struma Valley, Bulgaria 2020

-

Fig Leaf Ice Crea�, Stri�ger� Rape Seed a�d Ho�ey
El Bandarra Red, Rojo, Vermut Spain

Far�dale Mu��roo�Mille-Feuille
Tannat, Alcyone, Bodegas, Uruguay 2018

- Food Allergies? Please notify a member of staff if you have any allergies.


