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Tasting Menu at £90 per person

| To be enjoyed by the entire table |

Wine Pairing at £58 per person

(All wines are served at 100ml;
dessert wine 50ml )

Greenstraight scallops, celeriac, maple
Reyneke Biodynamic Chenin Blanc 2022, Stellenbosch

Cornish blue fin tuna, Xo, ginger
Finca Manzanos Blanco Viñas Viejas 2021, Rioja

South coast crab meat,
crème fraiche, elderflower

Sancerre Rosé, Domaine Hubert Brochard, Loire, 2023

Duck breast, mint, tomato pesto
Southern Right Pinotage 2020, Walker Bay

Veal sirloin, curry lentil, grape
Nostros, Pinot Noir, Indomita, Chile 2023

Australian Wagyu beef,
sweet & sour aubergine

Yalumba Samuels Collection Shiraz Cabernet 2018, Barossa

Pre-dessert

Lemon, olive, basil
Muscat de Beaumes de Venises, Guillaume Gonnet

Please note, this is a SAMPLE MENU only
Our tasting menu changes very frequently


