
 
                                       
                               

                                
 

 
Classic Tasting Dinner Menu 

SIX-COURSE 

 

Creedy Carver duck leg rosti, walnut ketchup 

Whipped cod’s roe, lemon, lovage 

Bath Gem Ale bread 
 Ivy House Farm salted & homemade marmite butter 

 
“Gazpacho” 

 Isle of Wight tomato, celery sorbet 
 

Scallop 
 Isle of Orkney scallop, carrot escabeche 

 
Asparagus 

 Wye Valley white asparagus, lardo, hazelnut pesto 
 

Lamb 
 Home Farm lamb, turnip, courgetti, basil 

 
Wigmore 

 Wigmore cheese, pain perdu, truffle 
 

Chocolate 
 Valrhona Caraibe, meadowsweet, praline 

 
£135 per person 

Six-glass wine pairing £80 per person 
 

Please let us know if you have any dietary requirements before ordering. 
A discretionary 12.5% service charge will be added to your bill. 

 
 

 
 
 

 
 



 
 

 
                                       
                               
                                

 
Vegetarian Tasting Menu 

SIX-COURSE 
 

 
Potato and artichoke rosti, walnut ketchup 

Whipped avocado, lemon, lovage 

 
Bath Gem Ale bread 

 Ivy House salted and homemade marmite butter 
 

“Gazpacho” 
 Isle of Wight tomato, celery sorbet 

 
Carrot 

 Bromham carrot escabeche, confit carrot, almond 
 

Asparagus 
 Wye Valley white asparagus, apple and hazelnut dressing 

 
Courgette 

 Glazed courgette, red pepper piperade, basil 
 

Wigmore 
 Wigmore cheese, pain perdu, truffle 

 
Chocolate 

 Valrhona Caraibe, meadowsweet, praline 
 

£120 per person 
Six-glass wine pairing £80 per person 

 
Please let us know if you have any dietary requirements before ordering. 

A discretionary 12.5% service charge will be added to your bill. 
 

 
 
 
 

 



                                       
                               
                                
 

 
 
 

Pescatarian Tasting Menu 
SIX-COURSE 

 
Potato and artichoke rosti, walnut ketchup  

Whipped cod’s roe, lemon, lovage 

 
Bath Gem Ale bread 

 Ivy House salted and homemade marmite butter 
 

“Gazpacho” 
 Isle of Wight tomato, celery sorbet 

 
Scallop 

 Isle of Orkney scallop, carrot escabeche 
 

Asparagus 
 Wye Valley white asparagus, apple & hazelnut dressing 

 
Halibut 

 Butter poached halibut, St Austell mussel, sea vegetables 
 

Wigmore 
 Wigmore cheese, pain perdu, truffle 

 
Chocolate 

 Valrhona caraibe, meadowsweet, praline 
 

£135 per person 
Six-glass wine pairing £80 per person 

Please let us know if you have any dietary requirements before ordering. 
A discretionary 12.5% service charge will be added to your bill. 

 

 
 
 

 
 



 

 
                                       
                               
                                
 

 
Vegan Tasting Menu 

SIX-COURSE 

  
Potato and artichoke rosti, walnut ketchup 

Whipped avocado, lemon, lovage 

 
Bath Gem Ale bread 

 Picual olive oil, aged balsamic 
 

“Gazpacho” 
 Isle of Wight tomato, celery sorbet 

 
Carrot 

 Bromham carrot escabeche, confit carrot, almond 
 

Asparagus 
 Wye Valley white asparagus, apple & hazelnut dressing 

 
Courgette 

 Glazed courgette, red pepper piperade, basil 

Strawberry 
 Cheddar valley strawberry salad 

 
Chocolate 

 Valrhona chocolate, meadowsweet, praline 
 

£120 per person 
Six-glass wine pairing £80 per person 

 
 

Please let us know if you have any dietary requirements before ordering. 
A discretionary 12.5% service charge will be added to your bill. 

 
 
 
 
 


