hypha

SHORT STORY

A seasonally changing, lunch menu showcasing the
tinest produce from our growers and foragers in a
more compact showcase

£27.50pp

Hand Sanitiser | Palate Sanitiser

Bread Is Gold
hypha Soutdough | Poppy

Brassica
Cauliflower Velouté | Variegated Kale| Sun Choke

Parsley Root Tortellini
Hazelnut | Chervil

Mushroom & Ale
Roast Onion | Chamomile | Hops

Komucha Poached Pear
Mulling Spices

Digestif Elixir



hypha

SEASON’S STORY

A seasonally changing, set menu showcasing the finest
produce from our growers and foragers

£35pp

Hand Sanitiser | Palate Sanitiser

Amuse-Bouche
Sea | Farm | Field

Bread Is Gold
hypha Sourtdough | Poppy

Brassica

Cauliflower Velouté | Vatiegated Kale| Sun Choke

Mayan Pomme Roésti
Smoked Emulsion | Eden Rose | William Kitchiner’s Greatest Invention

Parsley Root Tortellini
Hazelnut | Chervil

Winter Gazpacho

Mushroom & Ale
Roast Onion | Chamomile | Hops

Oaxacan Christmas
Celetiac Taco | Ancho Mole | Sprout Curtido

Apple Tarte Tatin
Woodruff Ice Cream

Komucha Poached Pear
Mulling Spices

Digestif Elixir



SEASON’S STORY
HARD PAIRING

L£40pp
750ml

Henners Brut NV Champagne Blend, England
Alpha Box & Dice Semillon & Viogner, Australia
Domaine Roblin Sancette Rouge Pinot Blanc, France
Chapter Brewing AS Lazarus Citra IPA, Cheshire
Alasia Brachetto, Piemonte
Agave Thieves | Apple & Sage, Jalisco
Glen Affric Mulled Apricot & Peach Sout, Piemonte



SEASON’S STORY
SOFT PAIRING

£20pp
750ml

Grapefruit Mint Kefir Sprtiz

Summer Strawberry & Mint Kombucha
Recycled Plum & Thyme Kombucha

Hopped Kefir Water

Sloe & Rosemary Kefir Water
Apple & Sage Cooler

Mulled Toddy



