
 

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 
February 2026 

(Saturday Nights Only) 

 

 

Ham Hock & Wholegrain Mustard Terrine |  

Whipped Cheddar – Pickled Shallot 
 Brouilly 2023 ‘Creigne’, Chateau du Vaux, Beaujolais, France  

 

 

**** 
 

Cured & Torched Red Mullet |  

Pickled Cucumber – Fennel – Grape 
 Savatiano 2024 ‘700 Thespians’, Muses Estate, Greece 

 

**** 
 

Devonshire Lamb Neck Fillet |  

Lamb Shoulder Shepards Pie – Wild Garlic Pesto – Shallot – Red Wine Jus  

Cabernet Sauvignon 2023, Lone Birch, Yakima Valley, Washington, USA 

 

** 
 

Sea Buckthorn Sorbet | White Chocolate 

 

** 
 

Isle of Wight Blue | Dorset Apple Cake 
Sauternes, Maison Sichel, Bordeaux   

 

**** 
 

Dark Chocolate Marquise | 

Honeycomb – Banana Ice Cream  

Black Muscat, Elysium, California  

 

 

£70 Per Person 
Wines with each course £35 per person 

 

 



 

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 
 
 
 
 
 

Vegetarian Tasting Menu  
February 2026 

(Saturday Nights Only) 

 

 

Celeriac & Truffle Soup |  

Blue Cheese 
Rioja Blanco 2024, Muga, Spain 

 

**** 
 

Mushroom Parfait |  

Pickled Walnuts -Thyme Onion Brioche 
Savatiano 2024 ‘700 Thespians’, Muses Estate, Greece 

 

**** 
 

Miso-Glazed Celeriac | 

Pickled Shimeji – Bok Choi – Soy - Chimichurri  
Brouilly 2023 ‘Creigne’, Chateau du Vaux, Beaujolais, France  

 

** 

 
Sea Buckthorn Sorbet | White Chocolate 

 

** 
 

Isle of Wight Blue | Dorset Apple Cake 
Sauternes, Maison Sichel, Bordeaux   

 

**** 
 

Dark Chocolate Marquise | 

Honeycomb – Banana Ice Cream  

Black Muscat, Elysium, California  

 
 

£70 Per Person 
Wine with each course £35 per person 


