
E   P   O   C   H
A  P R I V A T E  D I N I N G  E X P E R I E N C E  at   T H E  B L A C K  S W A N  A T  O L D S T E A D



epoch

noun [ C ]

UK  /ˈiː.pɒk/ US /ˈep.ək/

plural epochs

the beginning of a particular period of time in 

history or a person’s life, especially one where there 

are new developments and great change: 



Introducing Epoch; a sensory exploration of seasonal gastronomy in 

an exclusive, immersive private dining experience amongst the 

magical rural landscapes of North Yorkshire.

Defined by the three growing groups, join us in our private dining 

room for an exciting journey through the current season; combining 

produce from our fields and hedgerows into a purposefully 

designed epicurean adventure of exceptional food and drink, 

curated by Tommy Banks and head chef Callum Leslie.



The PRESERVING SEASON Epoch
September - December

The HUNGER GAP Epoch
January - May

The TIME OF ABUNDANCE Epoch
June – August 



Partridge, Alexander, Spruce

Dexter Beef, Gherkin, Soured Cream

Chevin Goat, Fermented Onion, Walnut

Brassica, Charlotte Potato, Saddleback Pork

Cuvée Stanislas, Thienot 2008 (Champagne, France)

Fermented Grain & Sour Butter

Egg Yolk, Squash, Nasturtium

Chateau Musar 2018 (Bekaa Valley, Lebanon)

Lion’s Mane, Lardo, Chive

North Yorkshire Partridge

Partridge Broth

Heart, Liver, Rosehip

Mas de Daumas Gassac 2017 (Languedoc, France)

Breast, Brassica, Beetroot

Yoghurt & Douglas Fir

Elderflower & Honey

‘Le Mont’ Demi-Sec, Domaine Huet 2022 (Loire, France)

Bramble & Woodruff

30yo Tawny, Dow’s (Douro, Portugal)

Petit Fours

Sample M E N U



“This is the NEXT ERA for the Black Swan -  an 

opportunity to really experience the MAGIC of 

life in Oldstead, where no two days are EVER the 

same” 
T O M M Y  B A N K S



The Black Swan at Oldstead
Main St, Oldstead, YORK, YO61 4BL

www.blackswanoldstead.co.uk

reception@blackswanoldstead.co.uk
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