
Tasting Menu

O p t i o n a l  C h e e s e  C o u r s e 11

A Blind Wine Pairing, Selected from Around 
the World to Complement each Dish 

15Quinta Soalheiro Espumante Rosé NV, Portugal

13.5Domaine Manciat-Poncet Cremant de Bourgogne NV, France

24Billecarte-Salmon Brut Reserve Champagne NV, France 

Bubbles to Start

Tasting Menu can not be Amended or Adapted

Dietary Requirements & Allergies must be Prebooked, however
they can not always be accommodated because of the nature of

the menu

7 Course Tasting Menu £80 per person

Add wine Pairing £60

  Canapés

North Atlantic Scallops
Mojo Rojo, Puy Lentil, Wild Rice

“Hot Caesar”
Confit Chicken, 62° Egg, Alsace Bacon

Red Mullet
 Asparagus, Mussel, Broighter gold Rapeseed Oil

Aged Beef Sirloin
BBq Cabbage, Charcoal Emulsion, Carrot 

Lemon Posset
 Poached rhubarb, Oat Flapjack

Hazelnut Entremet
Set Custard, Milk Chocolate, Sea Buckthorn

Cashel Blue Cheese ,  Date Puree ,  Foraged Herb
Salad,  Toasted Sourdough
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