
Overseen by Chef Dominic Teague, Indigo’s menu exemplifies his childhood love of the outdoors and what each season brings. Dominic goes to extraordinary lengths to source his ingredients from trusted, British 

independent producers who support his commitment to seasonal and sustainable cooking that is ever-changing and always exciting. From fish caught by day boats off the south coast, to ethical bean-to-bar 

chocolate hand-made in Cornwall, every dish is entirely gluten and dairy free, and a celebration of flavour and provenance. 

 


