
 

 
 

 
 

Tasting menu  
 

TASTING MENU £49.50 PER PERSON  
To be enjoyed by the whole table 

Add a flight of wines per course for £22.50 per person 
 

Amuse bouche  
 

Summer salad, soft boiled quails egg, chilled gazpacho, basil oil 
Picpoul de Pinet, Terrasses de la Mer 100ml 

 
Seared tuna, soft shell crab tempura, mango gel, crème fraiche  

Viognier Marsanne, Xavier Roger, Languedoc 100ml        
       

Seared beef fillet, braised blade, wild garlic, potato terrine, English asparagus  
& red wine jus 

Avondale La Luna 2009, Paarl, South Africa 125ml 
 

Lemongrass crème brulee with mango sorbet  
Tokaji Aszu 5 Puttonyos 50ml 

 
Ice strawberry parfait, victory strawberries, micro mint & meringues  

Sauternes Reserve Mouton Cadet 2012 50ml 
 

Tea, coffee & chocolate truffles 

 
Please ask to see our ingredient’s listings with details of major allergens. 

A discretionary 10% service charge will be added to your bill, just let us know if you would  
prefer to have it removed. 
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