
AUGUST TASTING MENU
1st– 31st August

Available Monday to Saturday 12-3pm & 5-9pm
*Not available for groups of 15+

7-Courses £49pp
Wine Pairing £40pp

Yorkshire Reared Beef Lasagna Fritter
Olive Tapenade, Fire Roasted Red Peppers, Basil
Fontanafredda, Barberra, Piemonte, Italy 50 ml

Kohlrabi Carpaccio
Pickled Apple, Gremolata, Goat’s Curd, Pine Nuts

Alpine Rift, Sauvignon Blanc, Marlborough, New Zealand 100ml

Tempura Cornish Sardines
Caponata, Fennel & Parsley Salad, Saffron Aioli
Martin Codax, Albarino, Rias Baxas, Spain 100ml

Ballotine of Free-Range Chicken
Terrace Herbs, Pancetta Creamed White Beans, Carrot

Omina Romana, Chardonnay, Lazio, Italy 100ml 

Estate Dairy Yoghurt Panna Cotta
White Balsamic, Peaches, Olive Oil Cake, Basil

Pacenzia, Zibbibo, Sicily, Italy 50ml

York Bee Honey Crémeux
Caramelised Puff Pastry, Bee Pollen, Lemon Curd, English Raspberries

Sauska Late Harvest, Furmint, Tokaji, Hungary 50ml

‘Terrys’
Noalya Dark Chocolate Fudge & Orange Pate de Fruit

 Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot
guarantee the total absence of allergens. Detailed information on the fourteen legal allergens is available on request, however, we are unable to provide

information on other allergens. A discretionary optional service charge of 12.5% will be added to your bill
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