
 
 
 
 
 

Lemon & rosemary bread, malt vinegar butter 
 

Roasted lamb belly, preserved lemon, malagueta 
 

Goat’s curd tartlet, toasted lime 
 
 

Grilled king prawn,  
crab & chevre anchoïade, chorizo,  

 fresh pickled turmeric 
 
 

Chargrilled wagyu rump, pine nut, grilled alliums, English spinach, grilled spring onion,  
sunflower, lime & sansho pepper 

 
Chargrilled bull horn pepper, aioli 

 
 

Bay of Fires aged cheddar,  
walnut gel, hemp seed cracker 

 
 

Créme Catalan, rhubarb jam,  
roasted white chocolate, bergamot sorbet 

 


