
Sample Discovery Menu 

Spenwood and truffle 
Brixham crab, artichoke & tomato
Blue grey sirloin tartare
Heritage carrot tart

Ikiajime trout, oyster, buckwheat & brassicas

Calve’s Sweetbread, English Peas, Iberico ham

Newlyn john dory, Cevenne onion, mustard & parsley

Squab pigeon, apricot & yellow beetroot, nasturtium

Amalfi lemon, bee pollen & fennel

Gariguette strawberry, pampona vanillia & basil, 25yr balsamic

Araguani chocolate & truffle choux

Six-course tasting menu £175 per person
Six glass wine pairing £135 per person 

A discretionary service charge of 13.5% will be added to your bill, which is shared in full with the
team that created your experience. All prices are inclusive of VAT.


