
 

 
 

 
 

Pumpkin gougere with walnut ketchup 
 Cashew nut hummus croustade   

Green olive tapenade, quinoa cracker 
 

 
Wild garlic gnocchi, cheddar, apple 

(“Les Argelieres” Oak Aged Chardonnay, France) 
 
 

 Egg yolk, broccoli, blue cheese, walnut 
(Casarena Chardonnay, Mendoza, Argentina) 

  
                          

 
Wild mushroom, puff pastry, truffle, onion 

(Massaya Le Cololmbier, Beqaa Valley, Lebanon)  
 

 
Selection of British cheeses (£10.50 supplement)   

(Sandeman LBV Port - £6.50) 
 
 

Chocolate, coffee, pecan, vanilla  
(Amaretto 1851 Lazzaroni, Italy) 

 
 

Apple, puff pastry, tonka bean, burnt almond  
(Baumard Carte d’Or, France) 

 
 

Lime cheesecake macaron 
White chocolate and strawberry truffle  

 
 

6 Course Menu £58 
Wine Flight £45 

 


