
Summer 2025
T A S T I N G  M E N U

£98.50 per person  |  £180 with wine pairing

Buffalo Burrata  
Isle of Wight heritage tomatoes, basil

Pressing Of Duck Liver 
pistachio, Yorkshire rhubarb

Tuna Tataki 
sesame, avocado, Nam Jim dressing

Roast Rack of Lamb 
peas, lettuce, girolle mushrooms

New Forest Strawberries 
lime syrup, basil sorbet

Champagne Rhubarb & Custard Tart (V)

(PB) Plant-based    (+PB) Plant-based option available    (V) Vegetarian

Scan here or ask a member of the team for food allergen information. Should you have any dietary requirements or 
allergies, please notify one of the team members before ordering.  

A discretionary service charge of 12.5% will be added to your bill, which goes directly to the whole team.


