
Game dishes may contain shot. 
 Please let a member of the team know if you have any allergies or dietary requirements 

An optional gratuity of 12.5% will be added to your bill 

 
 

                                                

 

 

 

Roasted pumpkin, parmesan velouté 

2018 Côtes du Rhône ‘Secret de Famille’ Blanc 
 

Heritage beetroot, cured salmon, wasabi crème fraîche   
2018 Albariño ‘O Rosal’, Bodegas Terras Gauda 

 

~ ~ ~ 

Wood roasted sea bream, Florence fennel, crushed potatoes  

2017 Bourgogne Chardonnay ‘Terroir Noble’, Domaine Girardin 

 

Slow cooked Essex lamb, peppers & black olive cous cous  

2017 Chianti, Podere Gamba  

 

~ ~ ~ 

Buttermilk pannacotta, rhubarb & stem ginger 

2018 Brachetto d’Acqui, Conterno Piemonte, Italy 
 

Cheese of the day, chutney, grapes 
NV Extra Dry White Port, Quinta de la Rosa, Douro 


