
 

All of our meat is served pink unless requested otherwise 
Allergy information: some of our food may contain nuts and other allergens  

If you have any special dietary requirements, please speak to  
a member of our team who can advise you on your choice 

A discretionary service charge of 10% will be added to your final bill 
 
 
 
 
 

 

Tasting Menu 
September 2025 

(Saturday Nights Only) 

 

 

Ham Hock Terrine | 

 Poached Apple – Honey & Mustard  

Brouilly 2023 ‘Creigne’, Chateau du Vaux, Beaujolais, France  

 

 

**** 
 

Torched Mackerel |  

Leek – Samphire – Lobster Bisque 

Dart Valley Reserve 2023, Sharpham Vineyard, Totnes, Devon 

 

**** 
 

Devonshire Lamb Rump |  

Fondant Potato – Courgette  –  Basil Pesto – Red Wine Jus 
Montepulciano d’Abruzzo 2023 ‘Feudi d’Albe’, Bove, Italy 

 

** 
 

Blackberry Parfait | Oat Crumble - Apple  
 

** 
 

Isle of Wight Blue | Carrot Cake 
Sauternes, Maison Sichel, Bordeaux   

 

**** 
 

Whipped Chocolate | 

Hazelnut Feuilletine – Praline Cream - Coffee Ice Cream 
 Black Muscat, Elysium, California  

 

£65 Per Person 
Wines with each course £35 per person 
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Vegetarian Tasting Menu  
September 2025 

(Saturday Nights Only) 

 

 

Heritage Tomato | Basil Pesto – Olive - Shallot  
Sauvignon Blanc 2023, Faultline, Marlborough, New Zealand  

  

 

**** 
 

Tempura Cauliflower |  

Leek – Curried Veloute  
Rioja Blanco 2023, Lopez de Haro, Spain 

 

**** 
 

‘Bubble & Squeak’ | 

Savoy Cabbage – Fried Egg – Parmesan Velouté 
Montepulciano d’Abruzzo 2023 ‘Feudi d’Albe’, Bove, Italy 

 

 

** 

 
Blackberry Parfait | Oat Crumble - Apple  

 

** 
 

Isle of Wight Blue | Carrot Cake 
Sauternes, Maison Sichel, Bordeaux   

 

**** 
 

Whipped Chocolate | 

Hazelnut Feuilletine – Praline Cream - Coffee Ice Cream 
 Black Muscat, Elysium, California  

 
 

£65 Per Person 
Wine with each course £35 per person 
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