
 

 

 

 

Tasting Menu 
£75 pp 

To be taken by the whole table 
Available until 1.30 pm lunchtimes Monday to Saturday 

Available until 8.00 pm Monday to Thursday and until 8.15 pm Friday and 

Saturday 
Suggested wine flight matched to courses, £45 pp 

 
Stonebass, Crispy Chilli, Ginger, Radish 

 

Artichoke Tart, Radicchio, Truffle 
 

Lindisfarne Oyster, Rhubarb, Sorrel 

Berlucchi ’61 Franciacorta Rose, Italy 

 

Hokkaido Milk Loaf, Cafe de Paris Butter 
 

Cod, Leek & Pea Fricassee, Mussels, Salmon Roe, Sea Purslane 

Riesling Trocken, Kreuznacher, Finkenauer, Germany 

 

Belly Pork, Medjool Date, Swede & Cheek, Cabbage, Bramley Apple, Jus 

Rioja Alavesa, Bideona, Spain 

 

Carrot Cake, Gel, Tuile, Rosemary & Mascarpone Ice Cream 

Chateau Suduiraut, Castelnau du Suduiaut, Sauternes, France 

 
Optional supplementary course, £8 pp 

Milk Doughnut, Cheese Custard, Muscat Black Grape, Quince Sorbet 

Michele Chiarlo ‘Nivole’ Italy, £6 pp 

 

Raspberry & Linseed Fudge 
White Chocolate & Raspberry Marshmallow 

 

 
Our tasting menu cannot be adapted for any dietary or allergen requirements. 

 
 


