[image: ]






A TASTE OF GAZEGILL
Wine Flight £50pp

Snacks

Gazegill Oxford Sandy & Black
Forager Chipolatas | Gazegill Honey | Hogweed
 
Artichoke & Black Pudding Tartelette
 
Gin Botanical Cured Coppa
—
Fermented Potato Flatbread | Raw Cultured Butter 

Roast Onion Broth
Aged Beef Tartare | Beef Tallow Hash Brown | Alliums
Barolo, Daniele, Piemonte, Italy 
Pale ruby colour, silky and smooth with juicy, crisp and tangy dried berries, firmly acidic, refined and elegant 
—
Kelp-Cured Cod
Morecambe Bay Shrimp | Smoked Eel | Cauliflower
Chablis, Domaine du Colombier, France 
Bone-dry with bright fresh  green apple, white florals and flinty mineral aromas on the nose.
—
Otter Valley Duck
Carrot | Blood Orange | Duck ‘Bun’
Nuits St Georges Premier Cru Les Crots, Albert Brichot, Burgundy, France.
Aged in Oak (40% new oak) for 14 months. An elegant journey through crushed berries to smoked tea and spiced black cherries 
—
Yorkshire Rhubarb & Custard
Emma’s Dairy Raw Milk Ice Cream | Hibiscus
—
English Pear Tart
Woodruff | Waina 35% | Almond
Disaronno, Italy 
Offers rich, sweet, almond-like notes with complexity from vanilla, caramel, dried cherries, apricot, 
And orange zest, with a hint of spice and cacao
—
Gazegill Bonbon
—
Cheese
Selection of Crafty Cheese Man British Cheeses | Homemade Preserves | Crackers
 (£12.50 supplement)

If you have any questions or any dietary requirements, please don’t hesitate to speak to a member of staff who will be happy to help.
Some menu items contain nuts and other allergens and as a result, traces of these could be found in other products served here. 
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