


TA S T I N G  M E N UTA S T I N G  M E N U
 

£115 PER PERSON
WINE PAIRING £85pp       COCKTAIL PAIRING £65pp

S N A C K SS N A C K S
Sourdough bread, seeded lavroche, curried haddock, Guinness butter

Pumpkin, green curry cappuccino
Beef tartare taco

H E R I TA G E  B E E T R O O TH E R I TA G E  B E E T R O O T
Chestnut, fig, crumbled cheese, candied walnut

Hambledon Classic Cuvee, Hampshire, England, NV
Beetroot Negroni (Barrel aged negroni, topped up with beetroot soda)

T O R C H E D  J E R K  S A L M O NT O R C H E D  J E R K  S A L M O N
Spring onion, green mango, yuzu ponzu

Beneventano Falanghina, Tralci Hiripini, Campania, Italy, 2022 
Flourish (Silent Pool Gin, Tio Pepe Fino Sherry, jasmine, fresh pineapple and bergamot juice) 

C O M M O T I O N  I N  T H E  O C E A NC O M M O T I O N  I N  T H E  O C E A N
BBQ lobster, chickpeas, plantain, courgette, coconut cream sauce and Osciestra caviar

Pulligny- Montrachet, Domaine Alain Chavy, Burgundy, France, 2020
Bush Tea (Beefeater 24 Gin, Green Chartreuse, lemongrass foam)

L A M B  L O I NL A M B  L O I N
Glazed sweetbreads, minted peas, curried aubergine

Lucente, Tenuta Lucem Tuscany, Italy, 2016 
Hoxton (Buffalo Trace bourbon whiskey, Antica Formula, Amaro Averna, Fever-Tree tonic water)

C O L S T O N  B A S S E T T  S T I LT O N  I C E  C R E A M C O L S T O N  B A S S E T T  S T I LT O N  I C E  C R E A M 
( £ 8 P P  S U P P L E M E N T )( £ 8 P P  S U P P L E M E N T )

Mulled grapes, pear and walnut cake
Fonseca 10 years old Tawny Port, Duoro, Portugal (served from Jeroboam) (£14pp supplement) 

Primrose hill (Calvados, St German liqueur, white grape & apricot soda) (£14pp supplement)

E T O N  M E S SE T O N  M E S S
Rose meringue, spice sorrel, raspberry and lychee ripple, olive oil

Tokaji 5 Puttonyos, Sauska, Tokaj, Hungary, 2019
Fenchurch Café (coffee filtered cognac, Cacao Blanc, Montenegro, tonka bean)

P E T I T  F O U RP E T I T  F O U R
Soursop bubble 

Dark chocolate tonka and cranberry cornet

A discretionary service charge of 13.5% will be added to your bill. All prices include VAT. Food allergies and intolerances: please speak to a 
member of staff about your requirements. Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. Please note 
game may contain shot and fish may contain bones. M A N A G E D  B Y  R H C .



V E G E TA R I A N  TA S T I N G  M E N UV E G E TA R I A N  TA S T I N G  M E N U
£115 PER PERSON

WINE PAIRING £85pp       COCKTAIL PAIRING £65pp

S N A C K SS N A C K S
Sourdough bread, seeded lavroche, gungo pea hummus, Guinness butter 

Pumpkin, green curry cappuccino
Celeriac taco

H E R I TA G E  B E E T R O O TH E R I TA G E  B E E T R O O T
Chestnut, fig, crumbled cheese, candied walnut 

Hambledon Classic Cuvee, Hampshire, England, NV
Beetroot Negroni (Barrel aged negroni, topped up with beetroot soda)

T O R C H E D  K O F TAT O R C H E D  K O F TA
Tamarind, spring onions, coriander, scotch bonnet mayo

Sutherland Viognier/ Roussanne, Western Cape, SA, 2021 (organic)
Flourish (Silent Pool Gin, Tio Pepe Fino Sherry, jasmine, fresh pineapple and bergamot juice) 

C O M M O T I O N  I N  T H E  O C E A NC O M M O T I O N  I N  T H E  O C E A N
BBQ aubergine, chickpeas, plantain, courgette, coconut cream sauce

Leah Pinot Noir, Seresin, Marlborough, NZ, 2022 (organic)
Bush Tea (Beefeater 24 Gin, Green Chartreuse, lemongrass foam) 

V E G G I E  B E E F  F L A N KV E G G I E  B E E F  F L A N K
Purple cabbage, sour cherry, carrot

Montepulciano d’Abruzzo, Grue, Abruzzo, Italy, 2022
Hoxton (Buffalo Trace bourbon whiskey, Antica Formula, Amaro Averna, Fever-Tree tonic water)

C O L S T O N  B A S S E T T  S T I LT O N  I C E  C R E A M C O L S T O N  B A S S E T T  S T I LT O N  I C E  C R E A M 
( £ 8 P P  S U P P L E M E N T )( £ 8 P P  S U P P L E M E N T )

Mulled grapes, pear and walnut cake
Fonseca 10 years old Tawny Port, Duoro, Portugal (served from Jeroboam) (£14pp supplement) 

Primrose hill (Calvados, St German liqueur, white grape & apricot soda) (£14pp supplement)

E T O N  M E S SE T O N  M E S S
Rose meringue, spice sorrel, raspberry and lychee ripple, olive oil

Tokaji 5 Puttonyos, Sauska, Tokaj, Hungary, 2019
Fenchurch Café (coffee filtered cognac, Cacao Blanc, Montenegro, tonka bean)

P E T I T  F O U RP E T I T  F O U R
Soursop bubble 

Dark chocolate tonka and cranberry cornet

A discretionary service charge of 13.5% will be added to your bill. All prices include VAT. Food allergies and intolerances: please speak to a 
member of staff about your requirements. Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. Please note 
game may contain shot and fish may contain bones. M A N A G E D  B Y  R H C .




