
burrata

cured pork shoulder, green olive dressing

 2022 Ch. St Rosaline Prestige Rose  

wye valley asparagus tart

goats cheese, mint, egg yolk puree

 2022 Lampe de Meduse Blanc

seared yellowfin tuna 

tomato relish, fried capers

2022 Lampe de Meduse Rose

chargrilled lamb rump

smoked aubergine puree, fermented chilli 

2019 Lampe de Meduse Rouge 

cherry bakewell

vanilla creme fraiche

 2020 Famille Perrin Muscat Beaumes de Venise

- CH. ST ROSALINE PROVENCE WINE DINNER - 

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

21 queen street, newcastle, ne1 3ug, uk

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 if you have any dietary requirements. always 

ask for our allergen matrix every time you order. whilst we try to avoid cross 

contamination we cannot guarantee any dishes are allergen free. gf-gluten free   
v-vegetarian   ve-vegan. we do not use GM soya or maize


