


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 .

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

£175 PER PERSON
WINE PAIRING £75pp       COCKTAIL PAIRING £65pp

S N A C K SS N A C K S
Sweet potato milk bread, seaweed butter, curried haddock

Pumpkin cappuccino, Scotch bonnet green curry
Truffle ham and cheese toastie

C U R E D  S A L M O NC U R E D  S A L M O N
Beetroot, pressed Asian pear, dashi pearls, watercress, Yuzu ponzu

Hambledon Classic Cuvée, Hampshire, England, NV
Aged Negroni (Beefeater 24 Gin, Campari, Cocchi Vermouth di Torino)

M U S H R O O M  T O R T E L L I N IM U S H R O O M  T O R T E L L I N I
Beef jerky broth, smoked bone marrow, spring onion

Sessantaquattro Vermentino, Poderi Parpinello, Sardinia, Italy, 2020 
Flourish (Silent Pool Gin, Tio Pepe Fino Sherry, jasmine, fresh pineapple and bergamot juice)

P E P P E R E D  L A M B  L O I NP E P P E R E D  L A M B  L O I N
Pickled cucumber, black garlic, Pi£lau seasoned rice

Bin 311 Chardonnay, Penfolds, AUS, 2021 
Bush Tea (Beefeater 24 Gin, Green Chartreuse, lemongrass foam)

P R E - D E S S E R TP R E - D E S S E R T
Whipped coffee and burnt lemon

R E D  V E LV E T  C A K ER E D  V E LV E T  C A K E
Raspberry, red berry and Yuzu sorbet 

Coteaux du Saumur, Les Beaugrands, Langlois-Chateau, Loire Valley, France, 2022
Fenchurch Café (coffee filtered cognac, Cacao Blanc, Montenegro, tonka bean)

P E T I T  F O U R SP E T I T  F O U R S
Butterfly rose rhubarb Macaron



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
£175 PER PERSON

WINE PAIRING £75pp       COCKTAIL PAIRING £65pp

S N A C K SS N A C K S
Sweet potato milk bread, seaweed butter, gungo pea hummus 

Pumpkin cappuccino, Scotch bonnet green curry
Truffle cheese toastie

S A LT  B A K E D  B E E T R O O TS A LT  B A K E D  B E E T R O O T
Marinated fig, ricotta, mix seed granola 

Hambledon Classic Cuvee, Hampshire, England, NV
Aged Negroni (Beefeater 24 Gin, Campari, Cocchi Vermouth di Torino)

M U S H R O O M  T O R T E L L I N IM U S H R O O M  T O R T E L L I N I
Leek and celeriac broth, spring onion

Fairview Viognier, Paarl, Western Cape, SA, 2021 
Flourish (Silent Pool Gin, Tio Pepe Fino Sherry, jasmine, fresh pineapple and bergamot juice) 

V E G G I E  K O F TAV E G G I E  K O F TA
Pickled cucumber, black garlic, Pilau seasoned rice, coriander

Rua Pinot Noir, Central Otago, NZ, 2022
Bush Tea (Beefeater 24 Gin, Green Chartreuse, lemongrass foam)

P R E - D E S S E R TP R E - D E S S E R T
Whipped coffee and burnt lemon

R E D  V E LV E T  C A K ER E D  V E LV E T  C A K E
Raspberry, red berry and Yuzu sorbet

Coteaux du Saumur, Les Beaugrands, Langlois-Chateau, Loire Valley, France, 2022
Fenchurch Café (coffee filtered cognac, Cacao Blanc, Montenegro, tonka bean)

P E T I T  F O U R SP E T I T  F O U R S
Butterfly rose rhubarb Macaron

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 .


