
 
 

    
 
 

(White grape and apricot spritz £10.50) 
 

 

Sour cream, jalapeno & cheddar gourgere  
Ox tail croustade  

 Smoked haddock tart with quail egg  
 

 

Asparagus, gnocchi, parmesan 
 (Kuki Pinot Noir, Marlborough, New Zealand) 

 
 

Scallop, crab, tarragon   
(Cuvee Noble No.2, Pinot Gris, Riesling, France) 

  

                          
 

Chicken, pancetta, leek, wild garlic  
(Massaya Le Colombier Rouge, Lebanon) 

 
 

 

Selection of British cheeses (£10.50 supplement)   
(Sandeman LBV Port - £6.50) 

 
      

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

 
 

Rhubarb, puff pastry, tonka bean, burnt almond   
(Baumard Carte d'Or, Chenin Blanc, France) 

 
 

Lime cheesecake macaron 
Raspberry and white chocolate truffle  

 

 

6 Course Menu £58 
Wine Flight £45 

Please advise us of any allergies 
 


