
Allergen information is available upon request. Please advise us of any allergies or dietary requirements. All prices are inclusive of VAT. 
A discretionary 12.5% service charge will be added to your bill.

SAMPLE MENU

I C O N I C  P A I R I N G 

 

MV Grand Cuvée, 170ème Édition, Krug, Champagne, France 

* 

2019 Ramisco, Ramilo, Colares, Portugal 

2022 Cervaro della Sala, Castello della Sala, Umbria, Italy 

2010 Château Smith Haut Lafitte, Bordeaux, France 

or 

2012 Château Mouton, 1er Grand Cru Classé, Bordeaux, France 

 
*

1998 Sauternes, Château d’Yquem, Bordeaux, France

1988 Blandy’s Malmsey, Portugal 

£250

T A S T E  O F  H O M E 

 

Oyster Chawanmushi, Caviar, Dill, Lemon Verbena 

Bread, Butter, Dripping, Beef Tea

Jerusalem Artichoke, Black Truffle Quiche

Turbot, Morel Mushroom, Sweetbread, Vin Jaune

Hogget, Red Cabbage, Turnip

Pumpkin Magnum 

Rhubarb, Almond, Birch

Doddington Cheese, Walnut Cake

Sweets 

£180

(£120 Supplement)


