
T h e  W a t e r  H o u s e  P r o j e c t  
S p r i n g  2 0 2 4  
L o n g  M e n u  

Cep, Lemon Balm & Smoked Mussels  *  
Chestnut,  Redcurrant & Rye 
Mackerel ,  Apple And Beetroot 
Smoked Potato & Scal lop Roe 

Buttermi lk & Rye Bread, 
Cultured Butter  

Hand Dived Orkney Scal lop, * 
Cucumber & Horseradish,  E lderf lower,  Oyster  Leaves,  Juniper Oi l  

Poached Cornish Pol lock,  *  
Smoked Herr ing Roe, Squid & Seaweed, Vermouth Sauce 

Pars ley Porr idge,  *  
Charred Leeks,  Lacto Fermented Koj i  & Kale 

Herdwick Hogget Loin,  *  
Black Garl ic & Art ichoke Paste,  Mint & Curd  
Hogget Breast  & Seaweed Crumpet 

Sheep's Milk Sorbet,   
Sorrel ,  Rachels ,  Oats & Di l l  

Yorkshire Rhubarb, * 
London Honey and Yoghurt ,  Fennel ,  Rose & Poppy Seed 

Black Treacle Financier  * .    

* Drinks Paired Courses 
Please Let  a Member of  our Team Know i f  You Have any Food Al lergies 
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