
 

7 COURSE TASTING MENU £102 
 

 

Green Asparagus Carbonara (GF) 

cured egg yolk • parmesan crisp • Guanciale 

_______ 

 

Hand Dived Scallops 

braised fennel • grenobloise • meunière sauce 

_______ 

 

Glazed Veal Sweetbread (GF) 

tonnato sauce • sweet-sour lemon • green sauce 

_______ 

 

John Dory (GF) 

green spring vegetables • tartare condiment • blanquette sauce 

_______ 

 

Lamb Duo (GF) 

 artichoke • lamb jus • cavolo nero semolina 

_______ 

 

Selection of fine British cheeses (V)  

dried fruits chutney • spelt crackers 
(supplement £16 pp) - (Wine supplement £10 pp) 

_______ 

 

Fennel & Green Apple Sorbet (VE)(GF) 

fermented honey • raspberry • yoghurt crisp 

_______ 

 

Dark Chocolate Trilogy (GF) 

80% chocolate mousse • cocoa nibs • sorbet 

_______ 

 

Wine pairing £80 

https://www.bbcgoodfood.com/recipes/sole-meuniere

