
charred mackerel  

heritage tomatoes, horseradish

2015 Gruner Veltliner Peter Schweiger, Kamptal, Austria 

courgette risotto

goats curd, black olive -

2015 Finca Montepedroso Rueda, Castilla y Leon, Spain

eyemouth crab

avocado puree, north country shoots                         

2015 Chateau Pampelonne Rose, Provence, France 

 halibut cooked in brown butter 

apricot, chorizo, fine beans 

2014 Allegory Riesling, Western Australia

rare-breed pork

pineapple, darling blue, mayan gold         

2014 Zero-G Zweigelt, Wagram, Austria

a selection of english and french cheese

wheat biscuits, pickles

5 pounds

honey cake, natural yoghurt, lemon 

2013 Chateau Jolys Cuvee Jean, Jurancon, France 

dark chocolate

salt caramel, peanut butter

Pineau de Charentes 5yr, Chateau Beaulon, France

coffee, tea, or herb infusion, petit fours 

4 pounds

65 poundS 7 courses 
100 poundS with wine pairing

5.30-9 tuesday-saturday
preferably taken by the whole table, please allow 2.5 to 3 hours for the tasting menu, maximum table 8 

preserved vegetable salad

north country shoots, buttermilk

2015 Gaillac Blanc, Languedoc, France

courgette risotto

goats curd, black olive -

2015 Finca Montepedroso Rueda, Castilla y Leon, Spain

falafel scotch egg

babaganoush, coriander

2014 Allegory Riesling, Western Australia

           

heritage tomatoes

gazpacho jelly, lovage

2015 Chateau Pampelonne Rose, Provence, France  

potato pasta

Mushroom, truffle, parmesan  

2015 Barbera d’asti, Piedmont, Italy

a selection of english and french cheese

wheat biscuits, pickles

5 pounds

honey cake, natural yoghurt, lemon 

2013 Chateau Jolys Cuvee Jean, Jurancon, France

dark chocolate

salt caramel, peanut butter

Pineau de Charentes 5yr, Chateau Beaulon, France

coffee, tea, or herb infusion, petit fours 

4 pounds

65 poundS 7 courses 
100 poundS with wine pairing

we do not use gm maize or soya. a discretionary service charge of 10% will be added to your bill , 

all tips go to staff, prices include vat in pounds sterling. Please let us know as soon as possible 

if you have any allergies or dietary requirements.

10 0 10 20 30 40 50 60 70 80 90 100

21 queen street, newcastle, ne1 3ug, uk

- TASTING MENU - 

- classic - - vegetarian -


