
Pescatarian Taster Menu

8 Course - £95pp
Flight - £55pp

Chefs Snacks
Truffle gougere

Cheese curd, panko crumb
Miso cod, coriander mayonnaise

 Carmele Recas Wildflower Cuvee Blanc, Banat Romania

Bread
Freshly baked bread with chefs butter

Fleurie, Marchand Bolnot St. Laurence Beaujolais, France

Poached Pear with Baron Bigod Cheese Mousse
Pickled walnut, celery, nasturtium, 

olive oil sable biscuit

Peter & Peter Riseling, Mosel, Germany

Tandori Monkfish
Coconut spiced cream, Bombay potatoes, 

tomato pickle

Barbera D'Asti DOCG, Conti Buenes, Piedmont

 Blackened Miso Cod
 Pak choi, turnip dumpling, spring onion, 

enoki mushroom, ponzu dressing

Tatanka

Hazelnut Praline Mousse
Hazelnut dacqouise, tonka bean

Apple and Blackberry
Apple tarte tatin, blackberry curd, 

blackberry and mure liqueur sorbet 

Coffee and Petit fours

If you have a food allergy, intolerance or sensitivity please
speak to your server about ingredients in our dishes

before ordering your meal.

Vegetarian Taster Menu

8 Course - £95pp
Flight - £55pp

Chefs Snacks
Truffle gougere

Cheese curd, panko crumb
Rice cracker, coriander mayonnaise, spring onion, chili

 Carmele Recas Wildflower Cuvee Blanc, Banat Romania

Bread
Freshly baked bread with chefs butter

Fleurie, Marchand Bolnot St. Laurence Beaujolais, France

Peter & Peter Riesling, Mosel, Germany

Autumn Salad
Artichoke, confit tomatoes, 

garden herbs

Barbera D'Asti DOCG, Conti Buenes, Piedmont

Butternut Squash Agnolotti 
Pickled carrots, wild mushrooms, 

cavalo nero, seed granola

Tatanka

Hazelnut Praline Mousse
Hazelnut dacqouise, tonka bean

Apple and Blackberry
Apple tarte tatin, blackberry curd, 

blackberry and mure liqueur sorbet 

Coffee and Petit fours

If you have a food allergy, intolerance or sensitivity please
speak to your server about ingredients in our dishes

before ordering your meal.

Poached Pear with Baron Bigod Cheese Mousse
Pickled walnut, celery, nasturtium, 

olive oil sable biscuit


