:WHITEBROOK

CARROT & ALEXANDERS
LIGHTLY FERMENTED HERITAGE
CARROT JUICE

JERUSALEM ARTICHOKE
PUMPKIN SEED, MISO, PINE,
WOOD SORREL

ORKNEY SCALLOP
ASHMEAD KERNEL APPLE,
TOKYO TURNIP, BITTERCRESS

DAY BOAT MONKFISH
CROWN PRINCE PUMPKIN,

ELDERBERRY, HAZELNUT, SEA ASTER

DUCK LEG CONFIT
DAMSON, ANISE HYSSOP
CAVALO NERO

DANDELION ROOT

ICE CREAM
WOODCRUFF & PARSNIP

LOCAL COMICE PEAR
MARITIME PINE, BUTTERMILK,
YOGHURT CRUMB

TASTING MENU - £95

COS, RAMI
SICILY, ITALY
2023

ANCRE HILL, CHARDONNAY
MONMOUTHSHIRE, WALES
2023

SHARPHAM, LITTLE BEE
DEVON, ENGLAND
2024

CHATEAU DE HAUTE-SERRE
CAHORS, FRANCE
2022

LATE HARVEST TOKAJI

TOKAJ, HUNGARY
2021

WINE PAIRING - £65

SELECTION OF CHEESES FROM
WALES & THE BORDERS
HOGWEED CHUTNEY

-£19

HENRIQUES & HENRIQUES

MALVASIA 10 YEARS OLD
MADEIRA
- £15 (75 ML)

Adiscretionary service charge of 10% will be added to your bill



