- TASTING MENU 12.00 - 1.00/5.30 - 9.30

to be taken by the whole table, maximum table 8
please allow 2.5 to 3 hours for the tasti ng menu
* denotes 5 course menu

- classic 5 or 7 -

- vegetarian 5 or 7 roast onion parfait, blood orange*

duck liver parfait, blood orange*
and

and

fried artichoke, apple and cheese

fried artichoke, apple and cheese

NV Crement De Bourgogne Rose, Burgundy, France

NV Crement De Bourgogne Rose, Burgundy, France

roasted salsify*
beenleigh blue, pickled lemon

roasted salsify*
beenleigh blue, pickled lemon

2019 Blanc De L’Observitoire, Ksara, Bekaa Valley, Lebanon

2019 Blanc De L’Observatoire, Ksara, Bekaa Valley, Lebanon

lightly steamed halibut *

slow cooked cauliflower *

salt baked swede, mustard

confit egg yolk, bloody mary

2019 Fazi Battaglia Passerina IGT, Marche, Italy

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

langoustine bisque

roast onion consomme

poached tail, cured rare -breed pork

king oyster mushroom, parmesan

2018 Ernst Loosen Pinot Gris, Pfalz, Germany

2018 Ernst Loosen Pinot Gris, Pfalz, Germany

salt aged duck *
candied clementine, black garlic, kale

truffle gnocchi*
celeriac, black garlic, kale

2019 Domaine De Beaurenard Rasteau, Framce

2019 Domaine De Beaurenard Rasteau, Framce

a selection of british and
french cheese, celery, biscuits

a selection of british and
french cheese, celery, biscuits

Three £6 Five £10 Seven £14

Three £6 Five £10 Seven £14

ginger frangipane tart
poached rhubarb, almond

ginger frangipane tart
poached rhubarb, almond

2015 Ch. Petit Vedrines Sauternes, Bordeaux, France

2015 Ch. Petit Vedrines Sauternes, Bordeaux, France

single origin valrhona chocolate *
banana and toffee

single origin valrhona chocolate *
banana and toffee

Toffee Creme Cafe

Toffee Creme Cafe

£ 45

5 courses, £ 80 with wine match/£65 7 courses, £110 with wine match

£60

5 courses, £ 95 with wine match/£75 7 courses, £120 with wine match

thu-SaT lunch/wED & Thu evening

fri & sat evening

a discretionary service charge of 10% w i ll be added to you r bi ll, all ti ps go to staff, prices
i nclu de vat i n pou n ds sterli ng. 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
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