
 

 

 

Tasting menu 

Friday 6 th March 2026 
 

Snack and bread 

Chicken liver parfait, crispy chicken skin, sherry vinegar, Guinness and oat 
soda bread Marmite butter 

 

Fish course 

baked cod, Iberico lardo, champagne and caviar 

 

Main course 

Lamb, pea, feta, lamb sauce 

 

Cheese 

Perl Wen, bara brith, truffle honey 

 

Dessert 

Chocolate mousse, honey and thyme jelly, celeriac ice cream 

 

 

£75 per person  

Matched wine flight available £25 per person 


