Aperitifs

Limoncello Spritz £9.50 Margarita£9.50 Negroni £9.50 Sea Point Spritz £6.50
Limoncello Tequila, Cointreau, Lime, Campari, Dolin Rosso, ‘Sea Point’ Sauvignon Blanc,
Prosecco, Soda Tajin Yorkshire Gin Raspberry Syrup, Soda

Tasting Menu

To be taken by the whole table
Available until 1.30pm lunchtimes Monday to Saturday
Available until 8.00pm Monday to Thursday and until 8.30pm Friday and Saturday

£70pp

Suggested Wine Flight matched to courses. £35pp
Snacks

House Focaccia & Butters
Burford Brown Egg, Shimeji Mushroom, Shallot, Cheese, Truffle

Sea Bass, Kohlrabi, Apple, Elderflower, Garden Herbs

Sea Point ‘Sauvignon Blanc’, South Africa

Halibut, Cauliflower, Raisin, Burnt Butter, Shrimp

Riesling Trocken, Germany

Beef Fillet, Beer Onion, Turnip, Tongue & Cheek Sauce

Valpolicella ‘Rio Albo’, Ca’Rugate, Italy

Tarragon Parfait, Annabelle’s Strawberry, Pink Pepper, Yoghurt

Ice Wine, Pelee Island, Canada

Blackcurrant Mousse, Creme Fraiche, Pickled Blackcurrants, Fennel
Akashi Tai, Plum Sake, Japan

Petit Fours

Our tasting menu cannot be adapted forany dietary orallergen requirements.



