
                                            
                                        

  

-Tasting Menu- 

-Snacks- 

Black pudding, Blackberry 

Tuna, buckwheat taco, fermented chillies 

Partridge consommé, boudin blanc  

Kohlrabi, potato, truffle terrine, pickled cep, hazelnut 

Smoked eel, seaweed jam, puffed wild rice 

Aged raw beef, burrata, ponzu, smoked ox heart 

Hake, mussels, horseradish, dill, roasted bone sauce 

Cornish beef, onion, liquorice, Kampot pepper & bone marrow sauce  

Dorset Blue Vinney, peach & rosemary tarte tatin  

Plum, lemon & vanilla, lemon Verbena 

Tuma yellow 80% chocolate, salted caramel, peanut 

Petit fours 
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Please inform staff of any allergies. A discretionary 12% service charge will be added to the bill. 



