
Some Ingredients may change due to availability. A Discretionary 12.5% Service Charge will be added to your bill. Some of our dishes may contain nuts or shot 

    

Early Spring Tasting Dinner 
Friday 23rd March - £65 including wines 

 
Braised Oxtail Roll 
 

  
 
Cauliflower 
Feta and Toasted Seeds 
 
Smoked Salmon 
Spinach and Olive Crumb 
 

  
 
Chilled Pea Soup 
Black Pudding, Soured Cream and Watercress 
 
Pinot Blanc ‘Les Princes Abbes’ 2015 or Isola Dei Nuraghi Rosso 2015 
 

  
 
Cornish Seafood 
Baby Leek, Sea Herbs and Lemon Mayonnaise 
 
Muscadet Sur Lie, Des Noelles, 2016 
 

  
 
Spring Lamb 
Braised Shoulder Ragu, Crisp Sweetbread and Wild Garlic 
 
Rapura Springs Pinot Noir, 2015 
 
 

  
 
Cave Aged Cheddar 
Crackers 
Ramos Pinto Collector Ruby Reserve 
 

  
 
English Rhubarb 
Ginger Nut Biscuit and Sorbet 
 
Schier Riesling Fienherb 2016 
 
 

  
 
Mint 
Turkish Delight 


