
Winter Tasting Menu 2024 

Menu to be taken by the whole Table 
 

£75 per person 

£10 for cheese 

£55 wine flight 
 

Bread & Amuse Bouche 

•  

Scallop 

Hand Dived, Orkney Islands, North Scotland 

carrot – buttermilk - paprika 

Passatempo, Vinho Verde, Grande Escolha, 2023, Portugal 

•  

Pheasant 

Box Hill Farm, Wetheringsett, Suffolk, England 

bacon – King Oyster – truffle 

Funkstille, Zweigelt, 2022, Niederösterreich, Austria 

•  

Monkfish 

Line Caught, St Austell, South Cornish Coast, England 

turnip – Shimeji – shrimp 

Charalaboglou, Field Blend, Malvasia & Viognier, Low Intervention, 2023, Greece 

•  

Duck 

Gressingham Farms, Redgrave, Suffolk, England 

hispi – cauliflower – plum  

Radford Dale, ‘Thirst’, Cinsault, 2023, Stellenbosch, South Africa 
 

 

•  

Chocolate Cremoso 

•  

Carrot Cake 

cinnamon – cream cheese – ginger 

Szarka Pince, Tokaji Cuvée, 2019, Hungary 


