
TASTING
MENU

Six Courses 
£55.00 per person

Elevate your experience by adding one or more hand-picked wines,  
perfectly paired with each dish. Available individually or  

enjoy the full flight of six wines for £40 per person.



Whipped Chicken  
Liver Parfait 

Mulled blackberries, toasted 
wholemeal bread 

(W,B,S,D,E,SD)

Perl Las Mousse 
Whisky pickled apple, 

sourdough cracker 

(V,W,D,SD)

Pan Seared Scallop 
Cauliflower, sumac 

(M,D)

Newbridge  
Homemade Bread 

Salted Welsh butter  
(V,W,D)

Wine Pairing:  
Lunaka Pinot Noir  

Reserva, Chile 
Soft, earthy elegance

£8.90

Wine Pairing: 

Allan Scott Sauvignon Blanc, 
New Zealand

Crisp and vibrant

£9.90

Wine Pairing:  
La Gordonne Rosé, 

France
Dry and delicate

£8.90

Slow Roasted  
Pork Belly 

Smashed potato, salsify,  
sweet curry 
(D,SD,MU,C)

Wine Pairing:  
Hutton Ridge Shiraz, 

South Africa
Bold and spicy

£8.90

Raspberry Jam  
Panna Cotta 

Lemon curd, torched  
meringue 

(V,D,E)

Wine Pairing:  
 Great Bear Zinfandel  

Rosé, USA
Fruity and refreshing

£9.40

A discretionary 10% service charge will be added to your bill.

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens are an allergen free environment, nor 
can we guarantee the processes used by our ingredient manufacturers.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat

Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts, (PS) Pistachios, (PN) Pecan nuts, (WN) Walnuts 

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs, (MU) Mustard, (P) Peanuts,  
(SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide

Lifestyle:    Plant-based, (V) Vegetarian

Angiddy Brie 
Smoked bacon jam,  

toasted brioche 
(W,D,E,SD)

Wine Pairing:  
Graham’s 10 Year  
Tawny Port (50ml) 

Nutty and elegant, a perfect match 
for aged cheese

 £8.75

To ensure the best experience, we recommend that the whole table should enjoy the  
Tasting Menu together. All dishes are served individually for each person.


