
 
 

 
 

Sample Menu Only 
 

Bread & Butter 
 

Hand Dived Orkney Scallop, Celeriac 
Riesling Kabinett, ‘Abtsberg’, Maximin Grünhaus  

Mosel 2019 
 

Courgette, Aubergine 
Grüner Veltliner, ‘Handcrafted’, Arndorfer, Kamptal 2025 

                           
Line Caught Plaice, Fish Soup 

Champagne Launois Père et Fils Grand Cru, ‘Maxime’, 
 Le Mesnil-sur-Oger 2018 

 
Paddock Farm Pork, Burnt Apple  

Langhe Nebbiolo, Giuseppe Mascarello e Figlio, Piemonte 2023 
 

British Cheeses, 
Chutney, Celery Seed Cracker 

(£15 Supplement) 
 

Buttermilk Panna Cotta, Raspberry 
Hárslevelű, ‘Late Harvest’, Tokaj-Hétszölö, Tokaj 2022   

 
Brailes Honey, Yoghurt 

Barsac 1er Grand Cru Classé, Château Coutet, Bordeaux 2016 
 
 

Tasting Menu £90 per person 
Drinks Pairing £75 per person 

 
 
A discretionary 12.5% service charge will be added to your 

bill. 


