
GALLERY RESTAURANT

Head Chef: Scott Paton
Dishes may contain traces of nuts, please make restaurant staff aware of any allergies. Are you curious...? Follow @ScottiPaton for 

secret tips and insights from our kitchen. A discretionary 10% service charge will be applied to your bill.

One chef said that another chef told him 
“before a meal serve great bread and all will be well”

Canapés, amuse-bouche and bread

---

Starters

‘Wasabi scampi’, mango, basil, coriander
Estrella Damm Inedit - Spain

Vulscombe goats cheese, beetroot, gingerbread, elderflower   
Cosmina Pinot Grigio - Viile Timis, Romania 

Bird’s liver parfait, Pedro Ximenez, brioche
 Terra Iconia Beaujolais - Burgundy, France

Scallop ‘taco’
Laurent Miquel Albarino - France

Terrine of duck confit, fig, chicory, Sauternes      
Essensia Orange Muscat, Quady - California, USA

Glazed veal sweetbread, ajo blanco, parsley, lemon  
Ermita de San Felices Rioja Blanco - Spain

---

Mains

 Deer loin, malt purée, chestnut, chicory 
Vondeling Cabernet Sauvignon - Paarl, South Africa

Roast breast of duck, hoisin leg, turnip, plum sauce 
Hahn Pinot Noir - California, USA

Aged beef, alliums, truffle
The Butcher Of Buenos Aires Malbec - Argentina

Braised turbot, scallop, celeriac, truffle, Champagne sauce
Ermita de San Felices Rioja Blanco - Spain

Pan roasted bream, Jerusalem artichoke, cèpe, tarragon
Taringi Sauvignon Blanc - Marlborough, New Zealand

Celeriac Cacio e Pepe, poached bantham egg, truffle
Ermita de San Felices Rioja Blanco - Spain

Sides

Truffled pomme puree £4, Spiced red cabbage £4, Dressed tender stem with smoked sea salt £5, Gratin dauphinoise £5

---

Cheeses

Selection of artisan local and French cheeses, preserves, pickles and crackers
(additional course £14 or as a dessert supplement of £7)

Taylor’s 10 Year Old Tawny - Portugal
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Desserts

‘PB & J’,
Elysium Black Muscat, Quady - California, USA

‘Chocolate orange’ 
The Noble Wrinkled Riesling, d’Arenberg - New Zealand

Passion fruit, mango, coconut
Château Petit Vedrines - Sauternes, Bordeaux, France

‘Lemon meringue’
Château Petit Vedrines - Sauternes, Bordeaux, France

Infinite vanilla, white chocolate, pear
Laurent Perrier La Cuvee Brut - Champagne, France

---

Jing Tea Experience and chocolate box selection 
£4.95

Pave d’affinois
A French cow’s milk soft cheese, made with double 

cream. Deliciously creamy with a silky-smooth texture, 
with a sweet yet mild flavour.

Goddess
A semi hard cows milk cheese, with a cider washed rind, 
produced by former Blur bassist, Alex James. Made with 
Jersey milk and a washed rind, this is a smooth and rich 

soft cheese.

Cave Aged Comte
A hard cows milk cheese, from eastern France, mild 

flavoured with hints of brown butter and roasted nuts.

Keens Cheddar
An unpasteurised cows milk, produced by the keen 

family in Somerset since 1898, creamy, smooth and firm 
textured with long, earthy, rich, nutty flavours and a mild 

sting at the end.

Sharpham Savour
Produced on the sharpham estate near Totnes, in 

recognition of the 50th anniversary of the Devon AONB, a 
washed curd, unpasteurised, mixed cow and sheeps milk 
semi hard cheese, with a mild flavour and smooth texture.

Langres
Produced in the Langres Champagne region of france, 

a soft cows milk cheese, with a strong aroma and 
slightly salty taste, the rind of the cheese is washed in 

Champagne before maturing.

Monte Enebro
A soft-ripened goat cheese, handmade in in Avila, Spain. 
Ripened with Roquefort mould, it has a strong aroma with

 a zesty citric flavour.

Helford Blue
A soft blue cheese, produced on Treveador farm in 

Cornwall. A full flavoured and pasteurised  blue, with a 
soft texture and large veining.

Cheese Selection

Guest Cheese
Please speak to your server 

for more information.


