
5.30-8.30 wednesday-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

slow cooked pineapple*
coconut caramel, coconut and lime granita

2017 Vignoble Dubard Moelleux Semillon, Bergerac, France

 54% dark chocolate

fruit and nut

Pedro Ximenez Nectar, Gonsalez Byass, Jerez, Spain

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

crapaudine beetroot*
salt baked kohlrabi , polish style barszcz

NV Pere Ventura Rosado. Cava, Spain

isle of wight tomatoes*
caramelised onion, goats milk ricotta

2018 Castel Firmian Lagrein Rosato. Trentino, Italy

eyemouth crab*
cucumber gazpacho

2018 Finca Montepedroso Verdejo. Rueda, Spain

lightly roasted halibut 

courgettes, buttermilk dressing

2016 Tesch Queen of Whites Riesling. Nahe, Germany 

roast duck breast*
carrot, apricot 

2016 La Conquista! Tempranillo. Barossa, Australia

crapaudine beetroot*
salt baked kohlrabi , polish style barszcz

NV Pere Ventura Rosado. Cava, Spain

isle of wight tomatoes*
caramelised onion, goats milk ricotta

2018 Castel Firmian Lagrein Rosato. Trentino, Italy

squash risotto*
parmesan, black olive

2018 Finca Montepedroso Verdejo. Rueda, Spain

roasted chestnut mushrooms

marinated tofu, roasted garlic

2016 Blau Mari Garnacha. Catalunya, Spain

charred courgettes*
red pepper, feta, apricot, toasted seeds

2016 La Conquista! Tempranillo. Barossa, 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 -

slow cooked pineapple*
coconut caramel, coconut and lime granita

2017 Vignoble Dubard Moelleux Semillon, Bergerac, France

54% dark chocolate

fruit and nut

Pedro Ximenez Nectar, Gonsalez Byass, Jerez, Spain

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


