
 
 

 

 

Snacks 
--- 

Braised Fennel 

12hr ratatouille, saffron, basil oil 

--- 

Tarrant Street Sourdough  

Salted herb butter, J. Leblanc E.V.O.O., aged balsamic 

--- 

Shiitake Parfait 

Preserved cherries, gingerbread, shiso, star anise & cocoa nib 

--- 

Ballotine of Marinated Leeks 

Fermented corn, maitake, kombu cream, toasted yeast 

--- 

Autumn Squash 
Quince, preserved blackberry, buckwheat, white chocolate 

--- 

Petit Fours 

 

£95 

 
 
 
 
 
 

Menu prices are inclusive of VAT  
All bills are subject to a discretionary 12.5% service charge 

 
 

Snacks 
--- 

Braised Fennel 

12hr ratatouille, saffron, basil oil 

--- 

Tarrant Street Sourdough  
Salted herb butter, J. Leblanc E.V.O.O., aged balsamic 

--- 

Shiitake Parfait 

Preserved cherries, gingerbread, shiso, star anise & cocoa nib 

--- 

BBQ Kohlrabi 

Tamarind, sand carrot, vadouvan, puff rice 

--- 

Ballotine of Marinated Leeks 

Fermented corn, maitake, kombu cream, toasted yeast 
--- 

Bergwiese Cheese 

Muscovado sponge, PX, candied walnuts, sorrel 
--- 

Kir Royal 
Blackcurrant leaf curd, lemon sherbet, champagne mousse 

--- 

Autumn Squash 
Quince, preserved blackberry, buckwheat, white chocolate 

--- 

Petit Fours 

£140 

 
 

Our food is prepared in an environment that may contain any of the 14 major allergens  
Please ask if you require information regarding dish ingredients 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

 


