
 

 

SAMPLE TASTING MENU 

 

Bread 

Charred Nocellara olives 

Smoked mackerel, gooseberry & horseradish tartlet 

— 

**Marinated Isle of Wight tomatoes** 

Devonshire crab meat | local elderflower | tomato essence 

Cave de l’Ormarine Carte Noire Picpoul de Pinet - Languedoc, France  

— 

Tartare of aged Paddock farm native breed beef 

"Flavours of cheeseburger" 

Edoardo Miroglio, Soli Pinot Noir — Thracian Lowlands, Bulgaria 

— 

** Pan roasted Cornish bream** 

Pan roasted Cornish bream | lemon verbena | crab bisque 

Cap Maritime Chardonnay — Franschhoek, South Africa 

— 

**Rack, shoulder & breast of Windmill Farm lamb ** 

Tenderstem broccoli | black garlic | anchovy | goats curd 

Cantine Pirovano Collezione Primitivo — Puglia, Italy 

— 

Frozen lemon curd 

Burnt meringue 

— 

**English strawberry trifle tartlet** 

Strawberry jelly | clotted cream | Pedro Ximanez | strawberry sorbet 

Strawberry 75 

— 

Selection of Village Maid artisan English cheeses 

Damson jelly | pickled walnuts / linseed & sesame crackers 

£12 

Pair with Graham’s LBV Port 100ml — £9 

— 

 

**4 courses ** — £75pp 

Drinks pairing — £45pp 

6 courses — £90pp 

Drinks pairing — £55pp 

 

To be enjoyed by the whole table 

A discretionary 12.5% service charge is included with your bill 


