
For allergy advice please ask one of our team members who will guide you through the menu 

Dinner Autumn2019

Taster 

This menu must be taken by the entire table. 
Please allow a minimum of 2 hours to enjoy the journey.

Pocas 10 Year old Tawny Port 50ml

9 Course tasting menu £55 
Optional wine flight £37

Soup-Croutes
Rousanne-Marsanne, Alto Los Romeros-Chile 75ml

Prawn-Watercress-Creme Fraiche
  Chardonnay, Principe de Viana-Spain 75ml

 Fiano, Carlomagno-Italy 75ml

Smoked Haddock-Chive-Garlic
Coroa d'Ouro Blanco, Pocas- Portugal 100ml

Chicken-Chorizo-Parmentier
 Syrah, Smart Dog -Portugal 100ml

White Chocolate-Passion Fruit- Lemon
      Pacherenc du Vic Bilh, Plaimont- France  75ml

         Apple-Blueberry-Vanilla

           Moscatel, Telmo Rodriguez- Spain 75ml

Toffee-clotted cream

For groups of 6 or more a discretionary 10% service charge will be added to the bill

  Soup-Croutes
  Rousanne-Marsanne, Alto Los Romeros-Chile 75ml

    Ham-Mustard-Shallots

Chicken-Chorizo-Parmentier
 Syrah, Smart Dog -Portugal100ml

White Chocolate-Passion Fruit- Lemon
    Pacherenc du Vic Bilh, Plaimont- France 75ml

Toffee-clotted cream

5 Course tasting menu £35 
Optional wine flight £25

      Ham-Mustard-Shallots
Pinot Noir, Kuki- New Zealand 75ml

    Vegetables-Tomato-Pickle       Pinot Noir, Kuki- New Zealand 75ml

Pocas 10 Year old Tawny Port 50ml




