OYSTERS
Crispy potato Wrapped, tartare, purslane 5.50

Natural with Vietnamese nuoc cham, cucumber granita 4.50

TASTING MENU 70 | WINE PAIRING 45

Kota bread with whipped salted miso butter

Course 1

Sea bass crudo, koji soy, extra virgin olive oil, pickled kohlrabi, agretti
Blanc de Blancs, Hundred Hills - Oxford, England 2020

or

Beef rump cap ‘laab’ tartare, smoked egg yolk, crispy rice, fresh herbs

Cremant De Bourgogne Rosé Brut, Jaffelin - Burgundy, France NV

Course 2

Soused sardine, Mylor crab stuffed Isle of Wight tomatoes, tomato dashi
Carpe Diem White, Knightor - Cornwall, UK NV

or

Char sui octopus, black bean glaze, sesame & ginger carrot, picked plum

Pinot Noir, Hunters - Marlborough, New Zealand 2024

Course 3

Open lasagne, cuttlefish ragu, squid ink pasta, cheese & onion foam

Verduzzo, Pizzini - King Valley, Australia 2024

or

Pan roasted chicken, nduja braised Summer beans, smoked potato, pangrattato

Chardonnay ‘Whenua Awa’, Tohu - Upper Awatere, New Zealand 2019

Course 4

Blueberry Parfait, creme fraiche ice cream, honeycomb 5-00
Late Harvest Sauvignon Blanc, Morande - Casablanca Valley, Chile 2025

or

Strawberry, white chocolate & elderflower mille-feullie, rhubarb sorbet

Crystalline Bacchus, Hattingley Valley - Hampshire, UK NV

SIDES

Gear Farm greens, seaweed butter

Cornish new potatoes, scallop butter

Fries

ALLERGENS - please speak to our team ifyou have any dietary needs

An optional service charge of 12.5% will be added to your bill, all of which goes to our team
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