
5.30-8.30 tuesday-saturday
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

bergamot meringue pie*
2017 Vignoble Dubard Moelleux Semillon, Bergerac, France

 malted chocolate mousse

coffee syrup, malted chocolate crumb

NV Pedro Ximenez Nectar, Jerez, Spain   

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

foraged and cultivated mushrooms*
mushroom consomme, mushroom oil

NV Champagne Brut Drappier, Urville, France

cornish mackerel*
pomelo, oyster mayonnaise, exmoor caviar

2017 La Divatte Muscadet Sur Lie, Loire, France

crispy chicken bao*
black garlic sauce, pickled turnip

2017 Finca Montepedroso Verdejo. Rueda, Spain

creel-caught langoustine

katsu curry, puffed wild rice

2016 Queen Of Whites Riesling, Tesch, Nahe, Germany

salt aged hereford beef*
sweet potato, charred broccoli  

2016 La Conquista! Tempranillo, Barossa, Australia 

foraged and cultivated mushrooms*
mushroom consomme, mushroom oil

NV Champagne Brut Drappier, Urville, France

northumberland beetroot*
blood orange, ticklemore goats cheese

2019 Journeymaker Chenin Blanc, Swartland, South Africa

crispy tofu bao*
black garlic mayonnaise, pickled turnip

2017 Finca Montepedroso Verdejo. Rueda, Spain

spelt risotto

celeriac, walnut and kale pesto

2017 Bogle Vineyards Chardonnay, California, USA 

parmesan gnocchi*
roasted parsnips, apple, sage butter

2017 Mount Holdsworth Pinot Noir, Wairapa, New Zealand

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 -

bergamot meringue pie*
2017 Vignoble Dubard Moelleux Semillon, Bergerac, France

malted chocolate mousse

coffee syrup, malted chocolate crumb

NV Pedro Ximenez Nectar, Jerez, Spain 

£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


