
 

Please note that the tasting menu must be ordered by the entire table. 
All our prices include VAT at prevailing rate. 

An optional service charge of 12.5% will be added to your bill. 
All our food is prepared in a kitchen where nuts, gluten and other food allergens are present.  

Our menu description do not include all ingredients.  
If you have a food allergy or intolerance, please let us know before ordering.  
Full allergen information is available, please ask a team member of details.  

All game meat is wild and therefore on rare occasions you may find traces of bullet fragments. 

 

Menu Degustation 
 
 

 £55.00 per person  
 

Optional wine pairing £35.00 per person 

 

Heirloom tomato tartare with tomato and basil mousse, grilled tomato dressing  
Tartare de tomate Heirloom, mousse de tomate et basilic, vinaigrette de tomate grillée 

Sherry, Tio Pepe ‘Fino’, Gonzales Byass, Spain NV (75ml) 
 

~~~ 
 

Poached Scottish lobster, tempura frog’s legs, sorrel and lemon grass velouté 
Homard d’Ecosse poché, tempura de cuisses de grenouilles avec un velouté à l’oseille et à la citronnelle 

Alsace, Gewürztraminer, Domaine Zinck, Alsace, France 2013 (100ml) 
 

~~~ 
 

Roasted squab, fermented red cabbage, smoked hens egg yolk 
Pigeonneau rôtie, chou rouge fermenté, jaune d’œuf de poule fumé 

Veneto, Cecilia Beretta ‘Soraie’, Veneto, Italy 2013 (100ml) 
 

~~~ 
 

Pan fried Dover sole fillet with shrimp mousse, buttermilk infused with  
kombava and grapefruit, sea vegetables  

Filet de sole sautée, mousse de crevettes, babeurre infusé aux agrumes, légumes de la mer 
Sauvignon Blanc, Errazuriz ‘1870’, Aconcagua Coast, Chile 2014 (100ml) 

~~~ 
 

Grain fed Irish beef fillet, braised beef shank, baked celeriac puree, sauce Périgord 
Filet rôti de bœuf Irlandais nourri au grain, jarret de bœuf braisé, purée de céleri, sauce Périgord 

Cabernet Sauvignon, Kleine Zalze ‘Reserve’, Stellenbosch, South Africa 2008 (100ml) 
~~~ 

 

Lychee Bavarois with blackberry and mint 
Bavarois de litchi et mûre à la menthe 

Tokaji, Holdvölgy, Muscat ‘Exaltation’, Tokaji, Hungary 2011 (75ml) 
 

 


