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The Tytherleigh ‘Bloody Orange’ £10.50
Tanqueray Flor de Sevilla gin, triple sec, orange bitters, Italian blood orange soda, candied orange

Starter

Roasted red leg pigeon breast
wild mushroom fricassée, candied hazelnut, celeriac purée

Pan fried red mullet
olive, spiced tomato fondue, courgette

Goats cheese agnolotti
almond, preserved lemon, broccoli velouté
Main
Sirloin of beef
miso roasted onion, tenderstem broccoli, ale braised chicory,

pomme Anna, bordelaise sauce

Poached cod ballotine
rainbow chard, Chanterelles, nori coated salsify, sauce verjus

Roasted leek terrine
kimchi fritters, crispy noodles, chive & miso salsa
Pudding

Dark chocolate fondant
caramel crémeux, chocolate soil, vanilla ice cream

Lemon curd tart
macerated raspberries, raspberry sorbet

Cheese board
selection of English cheeses served with homemade chutney & lavosh

A discretionary 12.5% service charge will be added to your entire bill



