
Tasting menu £90

ARRIVALS

Raw beef & oyster croustade, horseradish
Potato pancake, St Brides crab, crème fraîche

Parmesan choux bun, chicken liver parfait, port

TREACLE BREAD
Served with salted Welsh butter

BEEF BROTH
Pickled onion, wagyu pastrami, shimeji

ROASTED ORKNEY SCALLOP
Hen of the woods, chicken & whey

CELERIAC RICE
Hafod, braised celery 

(Australlian winter truffle +£10)

WILD SEABASS
Pickled cucumber, grapes, vermouth butter

WESTHOLME WAGYU SIRLOIN
Jerusalem artichoke, oxtail jus

EARL GREY ICE CREAM
Bergamot, Italian meringue

AMEDEI CHOCOLATE MOUSSE
Caramelia, malt, sea salt, vanilla

PETIT FOURS

HARROGATE BLUE (+£10)
Brioche, caramelised apple, truffle honey


