
12.00 - 1.00/5.30 - 9.00 
to be taken by the whole table, maximum table 8 
please allow 2.5 to 3 hours for the tasting menu                    

*denotes 5 course menu  

- TASTING MENU - 
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21 queen street, newcastle, ne1 3ug, uk

crispy oyster, apple and dill puree*
and

smoked cods roe, tapioca cracker

NV Crement De Bourgogne Rose, Burgundy, France

spilmans asparagus*
stuffed morel, tarragon emulsion

 2019 Ch. Ksara Blanc De L’Observatoire. Bekaa Valley. Lebanon

hand dived orkney scallop

blood orange ponzu, sea fennel 

2020 Ernst Loosen Pinot Gris, Pfalz, Germany

fried plaice*
sweetcorn puree, green tomato and chilli

2019 Louis Latour Grand Ardeche Chardonnay, France 

yorkshire lamb rump*
turnip, wild garlic, green peppercorn  

2019 Domaine De Beaurenard Rasteau, France    

crispy paneer, lime pickle*
and

beetroot, parmesan, mushroom cracker

NV Crement De Bourgogne Rose, Burgundy, France

spilmans asparagus*
stuffed morel, tarragon emulsion

2019 Ch. Ksara Blanc De L’Observatoire. Bekaa Valley. Lebanon

shwarma spiced cauliflower

cashew and almond dukka, soy labneh

2019 Louis Latour Grand Ardeche Chardonnay, France 

jersey royal potato*
seaweed beurre blanc, sea vegetables 

2018 The Stump Jump, D’Arenberg, McLaren Vale, South Australia

roast onion tart*
maitake mushroom, wild garlic tofu  

2019 Domaine De Beaurenard Rasteau, France  

a selection of british and 

french cheese, celery, biscuits

Three £6   Five £10   Seven £14

a selection of british and 

french cheese, celery, biscuits

Three £6   Five £10   Seven £14

- classic 5 or 7 - - vegetarian 5 or 7 -

mango meringue pie

mango sorbet, baked white chocolate, lime

2020 Maculan Bianco Passito Dindarello. Veneto. Italy

caramelised white chocolate*
treacle caramel, aniseed ice cream   

Thunder Toffee Old Fashioned

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

£45 5 courses, £80 with wine match/£65 7 courses, £110 with wine match
thu-SaT lunch/wED & Thu evening

£60 5 courses, £95 with wine match/£75 7 courses, £120 with wine match
fri & sat evening 

mango meringue pie

mango sorbet, baked white chocolate, lime

2020 Maculan Bianco Passito Dindarello. Veneto. Italy

caramelised white chocolate*
treacle caramel, aniseed ice cream  

Thunder Toffee Old Fashioned


