
 

A 12.5% discretionary service charge will be added to your bill.  
Please speak to a member of our team regarding any allergies, intolerances or dietary requests.  

 

A Taste of July 
 

Sunblushed Tomato & Basil Focaccia | Aged balsamic & extra virgin olive oil 

Selection of Canapés 
Pinot Gris ‘Let’s Dance’, Sparkling Rosé, Yotes Court, Kent: 125ml - £11 

*** 

Pea & Broad Bean Tartlet | Black garlic emulsion, Parmesan foam 
Soave Classico, Terrapieno Foscarino, Veneto, 2024: 125ml - £7 

*** 

* Spiced Courgette & Ricotta Tortellini | Pine nut & lemon brown butter sauce * 

*** 

* Scorched Mackerel | Gooseberries, vanilla & lovage * 
Pouilly-Fumé, Sebastian Treuillet, 2024: 125ml - £8 

*** 

Fillet of Beef Wellington | Braised cheek, wild mushrooms, truffled mash, braised carrot, Roscoff onion, beef jus 
Meerlust Rubicon, Bordeaux blend, Stellenbosch, South Africa, 2017: 175ml - £16 

Or 

Pan Fried Fillet of Hake | Provençal mussel sauce, aubergine relish & courgette 
Assyrtiko, Santorini Vassaltis, Santorini, Greece, 2024: 175ml - £15 

*** 

* Comte & Onion Cracker | Sea buckthorn and quince (Optional £9) * 
Pinot Noir, De Loach, California, USA, 2022: 125ml - £11 

*** 
Yoghurt, Beetroot, Blackberry & Balsamic 

*** 

Peanut Butter Parfait | Strawberry jelly, dark chocolate sorbet 
Pedro Ximénez ‘El Candalo’, Valdespino, NV: 125ml - £14 

Or 

Griotte Cherry Soufflé | Clotted cream ice cream, almond biscuit 
Chateau Villefranche Sauternes, Bordeaux, France, 2022: 125ml - £12 

*** 

 Tea & Coffee with Petit Fours 

£105 
A Short Taste of April £70 * (excludes courses in gold) * 

Wine flight £60 | £45 


