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AT EIGHTYEIGHT
8 COURSE TASTING MENU

£88 PER PERSON | WINE FLIGHT £65 PER PERSON
(Last orders at 21:00)

——- e —— .

TOM KHA GAI
Tsukune, seaweed crisp (DF, GF)

.

KING SCALLOPS
Fragrant shellfish bisque, lemongrass, smoked roe (GF)
2020 Chinon La Noblaie, Domaine de la Noblaie, France

.

CHAR SIU QUAIL
Charred cucumber, five spiced plum (DF)
2019 Domaine Rolly Gassmann Kappelweg de Rorschwihr Riesling, Alsace, France

TANDOORI CAULIFLOWER

Spiced chickpea, tahini yogurt (GF, Vi)
2020 Avondale Jonty’s Ducks Pekin White, Paarl, South Africa

.

THAI SPICED HALIBUT
Green curry, king prawn toast, kaffir lime (©F)
2020 Cramele Recas, Wildflower Cuvée Blanc Reserva, Romania

BLACK PEPPERED DRY AGED BEEF FILLET

Ox cheek, maitake, soy onion (DF)
2020 Bourgogne ‘Le Chapitre’ D. Marchard De Gramont, France

GREEN APPLE & SAKE SORBET
Apple & yuzu, ginger espuma (GF)

.

SINGLE ORIGIN CHOCOLATE

Mugicha ice cream, smoked sea salt caramel, milk chocolate sabayon (GP)
Kodakara Sake, Gingershu

ec0cccccccccccccce ec0cccccccccccccce

VEGAN

8 COURSE TASTING MENU

£88 PER PERSON | WINE FLIGHT £65 PER PERSON
(Last orders at 21:00)

———-— P ——— ..

THAI COCONUT SOUP
Kimchi fritter, seaweed crisp

.

MISO KING OYSTER MUSHROOM
Shiitake & lemongrass broth (GF)
2022 Avondale Camissa Rosé, Paarl, South Africa

.

CHAR SIU AUBERGINE
Charred cucumber, five spiced plum
2019 Villalta Valpolicella Ripasso Superiore, Italy

.

TANDOORI CAULIFLOWER
Spiced chickpea, tahini yogurt (GF)
2020 Avondale Jonty’s Ducks Pekin White, Paarl, South Africa

.

RED ONION & CARROT KORROKE
Gochujang & peanut sauce
2022 Rioja Vega Tempranillo Blanco, Spain

.

KERALAN CURRY
Sweet potato, red pepper, spinach, roast garlic flatbread
2021 Irvine The Estate Shiraz, Barossa, Australia

.

GREEN APPLE & SAKE SORBET
Apple & yuzu, ginger espuma (GF)

.

EXOTIC FRUITS
Mango & pineapple confit, pandan sponge, lemongrass mousse (GF)
Kodakara Sake, Gingershu

ALLERGENS & DIETARIES: DF - DAIRY FREE | GF - GLUTEN FREE | V - VEGETARIAN | VE - VEGAN
Please speak to a member of staff to advise of any dietary needs or to request calorific information.
A discretionary 12.5% service charge will be added to your bill.
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