
 

 
(Hugo Martini £10.50)  

 
 

Sour cream and jalapeno gougere 
 Sweetcorn and avocado tart   

Green olive tapenade, quinoa cracker  
 

 
Tomato, basil, fromage blanc 

(Domaine du Baguier, Provance, France) 
 
 

 Egg yolk, beetroot, horseradish, crème fraiche 
(Cuvee Noble No.2, Pinot Gris, Riesling, France) 

  
                          

 
Artichoke, goats cheese, puff pastry, aubergine 

(The Dot Cherry Zweigelt, Austria )  
 

 
Selection of British cheeses (£10.50 supplement)  

(Sandeman LBV Port - £6.50) 
 
 

Strawberry, vanilla, caramelised white chocolate   
(Honey wine, Loxwood, England) 

 
 

Chocolate, cherry, yoghurt   
(Black Muscat, Quady Vineyard, California) 

 
 

Chocolate and hazelnut macaron  
Salted caramel chocolate truffle  

 
 

6 Course Menu £58 
Wine Flight £45 

 


