
TASTING MENU

amuse bouche

loch duart salmon
worcestershire apple / rusper farm horseradish

creedy carver duck
american cranberry / iranian pistachio

day boat brixham dover sole
shetland scallop / kent fennel / vale of evesham parsley

windsor estate venison
bartlett farm parsnip / chipping campden brussel sprout / evesham pear

british cheese board
chutney / cambridgeshire celery / biscuits 

individually or to share - £15.50 / £25 supplement

passionfruit meringue
purple passionfuit / dehydrated meringue

casa luker white chocolate
almond / asian coconut

coffee and petit fours

£90 per person
add wine flights for £45 per person

dish substitution for tasting menu 
£10.00 per dish for the entire table and £15.00 per dish for one person

Due to our food preparation process, we cannot guarantee our dishes will be 
prepared in an allergen or allergen derivative free environment.

Please ask your waiter for dish allergen content.

Should you have further dietary requirements, please feel free to tell us, 
and we will do our utmost to accommodate you.


