
£110 PER PERSON 

If you have any special dietary restrictions or allergies, please advise a member of the service team. A full list of allergens within each 
of our dishes can be obtained from your waiter. Prices are all inclusive of VAT and a discretionary 15% service charge is applicable. 

 

 

TASTING MENU 
 
 

 
HOMEMADE POTATO & THYME BREAD 

Wild garlic butter 

 
* * * * *   

 
MERRYFIELD FARM DUCK LIVER PARFAIT 

Orange, hazelnut 

 
* * * * *   

 
LOBSTER & TIGER PRAWN RAVIOLO 

Pea, lemon verbena 

 
* * * * *   

 
GRILLED  WHITE ASPARAGUS 

Smoked potato, spinach, lemon, puffed grains 

 
* * * * *   

 
PAN ROASTED FILLET OF SEA BREAM 

Brixham crab, orzo, courgette, Datterini tomato 

 
* * * * *   

 
YORKSHIRE RHUBARB SORBET 

 
* * * * *   

 
MANGO & PASSION FRUIT MOUSSE 

Coconut biscuit, lime curd 


