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Tina Hhemas

1215 Tasting Menu
To be enjoyed by the whole table

Bread and Snacks

Sussex Tomatoes
Black olive caramel, basil, tomato tea

Torched Brixham Mackerel
Cucumber, buttermilk, gooseberry, dill

BBQ Hispi Cabbage*
Wiltshire truffle, granny smith apple

Stone Bass
Ajo blanco, cod roe, almond, grape

New Season Lamb
Spring vegetables, goat’s curd, yuzu

Yoghurt*
Strawberry, elderflower, pistachio

Dark Chocolate
70% Guanaja, mascarpone, orange

An optional course of Artisan cheeses from the British Isles [18.50 pp
Served with chutney, grapes, oatcakes and crackers

5 Courses £75 7 Courses™ £95

Please be aware some dishes may contain allergens. Please let us know of any dietary requirements before ordering.
Although every care is taken some of our game products may contain shot

A discretionary 12.5% service charge will be applied to your bill.
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Vegetarian Tasting Menu

Bread and Snacks

Sussex Tomatoes
Black olive caramel, basil, tomato tea

Confit Beetroot
Wigmore, truffle honey, hazelnut

BBQ Hispi Cabbage*
Wiltshire truffle, granny smith apple

English Peas
Parmesan custard, tortelloni, mint

Celeriac “Waldorf”’
King oyster, candied walnuts, lovage

Yoghurt*
Strawberry, elderflower, pistachio

Dark Chocolate

70% (Guanaja, mascarpone, orange

An optional course of Artisan cheeses from the British Isles [18.50
Served with chutney, grapes, oatcakes and crackers

5 Courses £55 7 Courses* £75

Please be aware some dishes may contain allergens. Please let us know of any dietary requirements before ordering.
Although every care is taken some of our game products may contain shot

A discretionary 12.5% service charge will be applied to your bill.
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1215 Vegan Tasting Menu

Sussex Tomatoes
Black olive caramel, basil, tomato tea

Confit Beetroot
Smoked beetroot ketchup, hazelnut

BBQ Hispi Cabbage*
Wiltshire truffle, Granny Smith apple

Heritage Carrots
Orange, fennel, furikake

Celeriac “Waldorf”’
King oyster, candied walnuts, lovage

Strawberry
Elderflower, pistachio

Dark Chocolate

Passion fruit, mango

5 Courses £55 7 Courses™ £65

Please be aware some dishes may contain allergens. Please let us know of any dietary requirements before ordering.
Although every care is taken some of our game products may contain shot

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



