TASTING MENU

Snacks
Tartare of yellowfin tuna, Hass avocado, wasabi, shiso
Provence white asparagus, Montgomery cheddar, caramelised yeast, hazelnut
Roast octopus, taramasalata, Jersey Royals, red wine bagna cauda
Veal sweetbread, wild hops, homemade ricotta, nettle pesto
Cornish turbot, line caught squid, Japanese mushrooms, bonito dashi
Roast Newlyn cod, spring peas, Cornish squid, new season morels
Gariguette strawberry, clotted cream, buckwheat waffle, cream cheese
Mille feuille, chocolate, banana, coconut
Petits fours
90.00

Bounty’s wine pairing 65.00 Aquitania’s wine pairing 90.00

TASTING MENU

Snacks
Tartare of yellowfin tuna, Hass avocado, wasabi, shiso
Roast octopus, taramasalata, Jersey Royals, red wine bagna cauda
Roast Newlyn cod, spring peas, Cornish squid, new season morels
Earl Grey cream, dates, orange, burnt honey
Chocolate, praline, reduced milk, hazelnut
Petits fours
60.00

Launch wine pairing 42.00

Prices include VAT at 20%.
A discretionary 12.5% service charge will be added to your total bill.
We are happy to provide information pertaining to allergies & intolerances upon request.



