
    

 

(Ginger and Lemon Spritz £12) 

 

 

Goat’s cheese and red pepper gougère 

Spiced duck and cucumber cone 

 Smoked salmon, quail egg croustade 

 

 

Brassica, blue cheese, walnut, crispy egg yolk 
 (Adaras Lluvia, Sauvignon/Verdejo, Spain) 

 

 

Plaice, tartare sauce, onion, baby gem 

(Grenache Blanc de Visu, France) 

 

 

Quail, spiced parsnip, almond, potato, samosa 
(Les Argelieres, Cabernet Franc, France) 

 

 

Selection of British cheeses (£12.50 supplement)  

(Sandeman, LBV port, Portugal £6.50 supplement) 

 

 

Pumpkin cheesecake, raspberry, cinnamon 

(Delaforce Fine White Port, Portugal) 

 

 

Apple souffle, almond crumb, clotted cream 
(Brannland, Ice Cider, Sweden) 

 

 

Hazelnut and blueberry macaron 

 Chocolate and salted caramel truffle 

 

 

6 Course Menu £68 

Wine Flight £52 

Please advise us of any allergies 


