CHRIS CLEGHORN'S

Glass of Gusbourne Rose 2018

‘To Start’
azi
Chalk Stream Trout, cured, wasabi, Granny Smith apple, dill

Veal Sweetbread, gem lettuce, Westcombe ricotta, hazelnut,
salted lemon

Isle of Skye Langoustine, poached, kohlrabi, Tahitian Vanilla, lovage
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Bread, lvy House Farm butter
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Ruby Beetroot, Kaluga Hybrid Caviar, alliums

Cornish Monkfish, cooked over Binchotan, leek, ginger,
Vin Jaune, sea herb

Cornbury Estate Fallow Deer, celeriac, Winter truffle,
long pepper
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Driftwood, golden raisin, ‘Bonini Modena’, chicory
Islands Chocolate, cocoa nib, Manni olive oil, Pedro Ximenez
Pineapple, coconut, Szechuan
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“To Finish’



