
 Taster Menu 
 

 
Chef’s Appetiser 

(NV Prosecco, Del Vanezie, Italy) 
 

~ 
Red Peppers with Greek Yogurt Curd, Pine Nuts and Basil 

 (PicPoul de Pinet, Languedoc, France) 
 

~ 
Scallops with Avocado Puree, Oyster, Radish and Lemongrass 

 (Maiden Flight, Gewurztraminer, Chile) 
 

~ 
Wood Pigeon Breast with Roasted Almonds, Cherry and Alsace Bacon  

 (Vina Edmara, Pinot Noir, Chile) 
 

 ~ 
Dedham Vale Aged Ribeye with Potato Terrine, Red Peppers and White Onion Puree 

 (Gayda, Syrah, France) 
 

~ 
A Selection of Cheese 

(Late Bottle Vintage Port) 
 

~ 
Pre-Dessert 

 
~ 

Poached Pear with Apple Tapioca, Lemon Granita and Compressed Apple  
(Klein Constantia, South Africa) 

 
~ 

 Coffee & Petit Fours 
 
 
 

£55 per Person 
(£95 per Person Including Wine Flight) 

 
This menu is only available for entire table 


