
5.30-9.00 fri - sat
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 - 

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

21 queen street, newcastle, ne1 3ug, uk

lightly marinated strawberries

elderflower, frozen yoghurt, meringue

NV Ch. Beaulon Pineau des Charentes Rouge, Cognac, France 

apricot tart*
white chocolate, roasted almond milk sorbet   

2015 Ch. Petit Vedrines Sauternes, Bordeaux, France 

£50 5 courses, £75 with wine match
£65 7 courses, £100 with wine match 

creamy burrata*
charred peach, heirloom tomato consomme

NV Vilarnau Cava Reserva Rose, Cava, Spain

cornish mackerel*
cucumber, ponzu dressing, toasted sesame

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

fresh eyemouth crab

royal beluski caviar, goosberries

2018 Quercus, Pinot Bianco, Goriska Brda, Slovenia 

crispy chicken bao*
black garlic mayonnaise, pickled turnip

2017 Feudo Arancio Nero D’Avola, Sicily, Italy

salt aged lamb rump*
onion bhaji , braised lentils  

2016 Phantom Zinfandel, Bogle Vineyards, California, USA 

creamy burrata*
charred peach, heirloom tomato consomme

NV Vilarnau Cava Reserva Rose, Cava, Spain

ponzu marinated tofu*
cucumber, toasted sesame, edamame beans

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

roasted cauliflower

katsu curry sauce, puffed wild rice

2017 Queen Of Whites Riesling. Nahe, Germany

crispy mushroom bao*
black garlic mayonnaise, pickled turnip

2017 Feudo Arancio Nero D’Avola, Sicily, Italy

miso roasted aubergine*
onion bhaji , braised lentils

2016 Phantom Zinfandel, Bogle Vineyards, California, USA 

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 -

lightly marinated strawberries

elderflower, frozen yoghurt, meringue

NV Ch. Beaulon Pineau des Charentes Rouge, Cognac, France 

apricot tart*
white chocolate, roasted almond milk sorbet   

2015 Ch. Petit Vedrines Sauternes, Bordeaux, France 

£50 5 courses, £75 with wine match
£65 7 courses, £100 with wine match 

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


