
PLEASE NOTE: Due to the size of our kitchen, we are unable to cater for any dietary 
requirements, dislikes or allergies, unless the item can be removed from the dish completely.

£75 per person | Add a drinks flight for £49 per person
Evening only

Roll Up, Roll Up 
Pico di Gallo, Broad Bean Guac, Cheese Sauce, Nachos 
 
Close But No Cigar 
Jerusalem Artichoke Canneloni, Artichoke Ash
Wine pairing: Bonkers Zombie Robot Alien Monsters From Space Ate My Brains  
Sur lie Chardonnay, East Sussex, UK

The Plot Chickens 
Crispy BBQ Chicken Drumstick, Black Garlic, Mint 
Wine pairing: O’Mouro Mencia, Ribeira Sacra, Spain

Dinky Pinky Doughnut 
Beetroot & Goat’s Cheese Doughnut, Beetroot Sugar  
Drink pairing: Beetroot Gimlet

Little Fluffy Clouds  
Seabream Ceviche, Strawberry Ponzu, Scottish Strawberry 
Wine pairing: Tomerasca Califuria Negramaro, Puglia, Italy
 
Foie Mardi Gras 
Salt Aged Sirloin, Celeriac, Brioche, Foie Gras Parfait 
Wine pairing: Bansella Nizza Barbera, Piedmont, Italy

Ice Scream For Ice Cream 
Mango Ice Cream Cone, 100s & 1000s, Chocolate Straw
Drink pairing: Jude’s Clarified Raspberry Colada 

Trick or Treacle 
Warm Treacle Tart, Honey Chantilly

Cheese Board £17 (optional addition)
Local & Continental Cheeses, House Chutney,  
Frozen Grapes, Bits & Bats 

menu


