
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 - 

we do not use gm maize or soya. 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 as soon as possible 

if you have any allergies or dietary requirements.
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21 queen street, newcastle, ne1 3ug, uk

soft poached egg yolk*
crispy enoki mushrooms, celeriac puree

NV Rotari Brut. Trentino, Italy

line caught mackerel

smoked mackerel parfait, wasabi peanuts

2018 Norton Torrontes. Mendoza, Argentina 

baked heirloom carrots*
pancetta, creamy ricotta

2017 Mandrarossa Fiano, Sicily, Italy  

-toasted spelt frumenty*
tokyo turnips, mussels, sea vegetables

2016 Thierry Hamelin Chablis, Burgundy, France 

roasted wood pigeon*
arTICHOKES, MUSHrOOM, PLUM 

2017 Three Gardens G.S.M,  Barossa, South Australia 

almond milk rice pudding*
preserved cherry jam, puffed wild rice

2017 Vignoble Dubard, Moelleux Semillon. Bergerac, France

valrhona 66% chocolate bar

soft nougat, malt ice cream

Pineau de Charentes 5yr, Chateau Beaulon, France

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

soft poached egg yolk*
crispy enoki mushrooms, wasabi mayo

NV Rotari Brut. Trentino, Italy

rolled beetroot and pear

caramelised pear puree, endive

2017 La Divatte Muscadet Serve Et Maine, Loire, France

baked heirloom carrots*
creamy ricotta, spiced cashews

2017 Mandrarossa Fiano, Sicily, Italy  

toasted spelt risotto*
marinated tofu, kale kimchi

2018 Yealands P.G.R, Marlborough, N.Z 

slow roasted cauliflower*
spenwood fondue, sprouting broccoli

2017 Pinot Noir, McWilliams. NSW, Australia

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 -

almond milk rice pudding*
preserved cherry jam, puffed wild rice

2017 Vignoble Dubard Moelleux Semillon, Bergerac, France

valrhona 66% chocolate bar

soft nougat, malt ice cream

Pineau de Charentes 5yr, Chateau Beaulon, France

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


