
5.50

4.50 

OYSTERS

Crispy potato wrapped, tartare, purslane

Natural with rhubarb ginger mignonette, horseradish crème fraiche

ALLERGENS - please speak to our team if you have any dietary needs
An optional service charge of 12.5% will be added to your bill, all of which goes to our team

TASTING MENU 70 

Kota breads with whipped salted miso butter

Course 1 

Pollock ceviche, langoustine tiger milk, kataifi wrapped langoustine tail 

or 

Venison tartare tostado, sloe berry ponzu, celeriac, pickled shemeji mushroom

Course 2

Disco scallop, roast Crown Prince, coconut, curry crunch, puffed rice

or 

Wood pigeon, rabbit, five spice boudin, sage, Granny Smith

Course 3

Cornish fish of the day, charred leeks, mussels, saffron, lemongrass kaffir lime leaf espuma

or 

Braised beef short rib, Szechuan ginger carrot. grilled beef. crispy shallots 

Course 4 

Rhubarb & custard

or

Millionaire dark chocolate and miso caramel tart, malt ice cream 

SIDES
Gear Farm organic brassicas

Gear Farm organic oriental leaf salad

Fries 

5.00 


