
 

Please do inform your sommelier of any allergies we should be aware of. 

 

 

 

Tasting Menu 

British Isle Rock Oysters in a White Wine Cucumber Jus 
Punk Pet-Nat Solaris, Vinné Sklepy Kutna Hora, Kutna Hora – Czech Republic 

House cured Salmon Gravlax 

Hello World Viognier, Finca La Estacada, Tarancón - Spain 

Truffle infused Hummus Dip 

No lemon, No Melon: Merlot, Chateau Picoron, Bordeaux - France 

House made Oyster Mushroom & White Wine Rillette 

Vin Orange VDF: Rolle/ Viognier, Xavier Vignon, Côtes-du-Rhone - France 

Cured Meats with Spiced Cucumber Pickles 

Svatovavřinecké Rose St Laurent, Vinné Sklepy, Kutna Hora – Czech Republic 

Chickpea Tempeh with Peperonata 

El Matador Merlot, Hollow Wines, California - USA 

Slow Cooked and Braised Ox Cheek 

Dove Red Cab. Sauvignon/ Merlot, Xige Estates, Helan Mountains – China 

Artisanal Cheeseboard with Pane Carasau and Cauli-lilli 

Nat Cool Trudy Port: Touriga & other local varietals, Niepoort, Porto – Portugal 

Hand Rolled Vegan Chocolate Truffles - Plain, Salted & Chilli 

Monbazillac: Semillon/ Sauv Blanc/ Sauv Gris, Domain de l’Ancienne Cure, Jurançon – France 


