Tasting Menu

(Adjustments and Substitutions are possible, please speak to a member of the team on the day or email us)

Seabass Tartare with Oyster Cream, Green Apple and Shiso

* % %

Handpicked Devon Crab, Hass Avocado, Wasabi and Finger Lime

* k%

Roast Orkney Scallops, Metis Plum, Pineapple Rib Tomato & Basil Vierge

* k%

Roast Scottish Cod, Grelot Onions, Pot-Caught Cuttlefish, Crisp Potatoes & Alsace Bacon

* k%

Lightly Smoked Fallow Deer, Spiced Quince, Caramelised Parsley Root, Creamed Cabbage & Savoie Bacon

* k%

Provence Fig, Yoghurt & Vanilla Ice Cream Sandwich

* k%

Mirabelle Plum Mille-Feuille with Vanilla Cream & Mirabelle Eau de Vie

195 per person

Wine Pairings:
3 or 6 Traditional Wines 60/120 per person
3 or 6 Discovery Wines 60/120 per person
3 or 6 Premium Wines 180/360 per person

6 Tea & Infusions Pairing by Lalani & Co & Nazani Tea 60 per person



