
Ta s t i n g  M e n u

Sourdough baguettes,  Netherend 
butter,  tapenade

•
Marseille f ish soup,  chorizo rouille

•
Heritage tomato,  burrata,  p ine nut, 

basil  sponge
Flagstone Noon Gun Chenin Blanc,  SA,  2021

•
Brixham scallop,  smoked pork,  roast 

cauliflower,  golden rais in
Sancerre Les Collinettes,  Joseph Mellot,  Fr ,  2019

•
Duck l iver and black truffle parfait, 

date and marrow chutney,  br ioche
Wicked Lady,  White Zinfandel,  California ,  2021

•
Loin of Red Deer,  braised faggot, 

pearl barley,  pumpkin,  corn
Cornas,  Les Méjeans,  Jean-Luc Colombo, 

Rhône Valley,  France,  2018

•
(Supplement:  selection of English 

cheeses,  £8)
Dow’s,  Fine Tawny Port,  Portugal

•
Pink Lady apple terrine,  rose ver jus 

crème fraiche sorbet
Rutherglen Muscat,  Australia 

•
Mirabelle parfait,  st icky prune and 

ginger cake
Villa Maria Reserve Noble Reisl ing Botrytis,  NZ

•
Coffee and petit  fours

Allergen information is available


