
        T A S T I N G  M E N U   

Tom’s Snacks 
&

Ground Bakery Bread                                                             
LEEK BUTTER                                                                   

Bollinger Special Cuvée NV, Champagne, France
•

Mushroom Parfait                                                    
WILD MUSHROOM, BLACK GARLIC, SOURDOUGH

Villa Wolf Pinot Noir, 2020, Pfalz, Germany
•

Day Boat Fish                                               
LEEK FONDUE, CHAMPAGNE SAUCE, CUCUMBER

Château Du Seuil Graves Blanc 2020, Bordeaux, France

•

Roast Orkney Scallop
  SPRING VEGETABLES, OSCIETRA CAVIAR, BASIL CREAM +£16

•

Welsh Saddle of Lamb                                            
STUFFED MOREL, ASPARAGUS, WILD GARLIC

Familia Torres Clos Ancestral 2021, Penedés   
•

Peanut Butter Sandwich                        
YUZU

•

Millionaire’s Tart                                                   
PASSION FRUIT, MADAGASCAN VANILLA

Floralis Moscatel, Torres, Catalunya, Spain

Tasting Menu £80 • Wine Pairing £70

We source the best quality seasonal ingredients. Due to supply & demand, this may mean we run out of certain dishes.
All prices include vat. A discretionary 12.5% service charge will be added to your bill.

 We offer 10% off selected menus Wednesday & Thursday all day and Friday Lunch, T&Cs apply.


