
 

 

 
 

 
 

 
 

 
 

 
 

C H R I S  C L E G H O R N ’ S   
‘ N I N E ’   

N E W  Y E A R ’ S  E V E  2 0 2 3   
£ 1 9 5  

 
Gusbourne Blanc de Noirs, Kent, England, 2018 

 

‘To Start’ 

 

Chalk Stream Trout, radish, wasabi, Granny Smith apple 

Jerusalem Artichoke, Exmoor Caviar, hazelnut, maple syrup 

 Veal Sweetbread, pickled celeriac, yeast, sorrel 

 

Bread, Ivy House Farm butter 

 

Isle of Skye Langoustine, poached, kohlrabi, Tahitian vanilla, lovage 
 

Sharpham Park Spelt, black Winter truffle, Vin Jaune, 
 

Cornbury Park Fallow Deer, beetroot ‘Soubise’, pink pepper,                          
rose, Tinta de Toro  

 

Forced Rhubarb, frozen Driftwood cheese, sunflower seed 

 Islands Chocolate, cocoa nib, Manni olive oil, Pedro Ximenez 

Pineapple, coconut, Szechuan 

 

‘To Finish’ 
 

9 Paired Drinks £105 
6 Paired Drinks £70 

 
 

Tasting menus are priced per person  
The NINE course is the only option  

 
  

 


