
 

 

 

 

 

 

Menu 55 

 

Oyster, pickled green rhubarb & hot sauce 

Portland – The Veg Lady, Chettle 

Three at 12 / Six at 22 / Nine at 30 

125ml Classic Cuvee, Furleigh Estate, Dorset, England 2019 +15 

 

Seaweed focaccia 

Crab oil & fennel vinegar 

Trout pastrami & salted fish brandade 

Houghton Springs Farm, Blandford Forum 

Tuna belly, tomato, fennel pollen & green sauce 

Edgar Moxom, First Priority GOO601 

125ml Pinot Gris, Calancombe Estate, Devon, England 2023 +9 

 

Sea bass, café de Paris butter 

Joey Miller, Near Enough PE237 

Pink fir potato, seaweed brown butter & honey 

Flaming barrel beetroot, ricotta & thyme  

The Veg Lady, Chettle - Craigs Farm Dairy, Osmington 

Courgette, sunflower seed tahini & tarragon 

The Veg Lady, Chettle 

125ml Albarino, Bodegas Chaves, Galicia, Spain 2024 +12 

 

Selection of regional cheeses 

As an additional course 

3 cheeses +16 / 5 cheeses +24 

 

Blackberry, honey & puff pastry 

Our Hens, Meadows, Radipole 

75ml Late Harvest Tokaji, Kikelet, Tokaji, Hungary 2023 +11 
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