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Salmon Fish Pie
 

Grilled Sea Bass
Haddock Brandade, Piperade

Baby Spinach & Basil 

Sticky Toffee Pudding
 

Mackerel Ceviche & Whitebait Tempura
 

~~~~~

~~~~~

~~~~~

Balinese Vanilla Ice Cream

Truffled Leeks & Samphire

Baby Gem, Heirloom Tomatoes & Coriander Oil

4 Course Tasting £65 & Wine Tasting £30

 4  C o u r s e  F i s h  T a s t i n g  M e n u
2   October 2026

Please ask a member of staff for any allergy & dietary requirements. 
Whilst we do all we can to accommodate guests with food intolerances & allergies, we are unable to guarantee that dishes will be completely allergen free.

13.5% discretionary service charge will be added to your bill.

Riesling, Domaine Bruno Sorg, Alsace, France 2023 
100% Riesling

Muscat De Beaumes De Venise, Berardins, Rhone, France 2023 
100% Muscat

Macon Milly-Lamartine, Albert Bichot, Burgundy, France 2023
 

Whispering Angel, Rose, Chateau D’Esclans, Cotes De Provence, France 2025

 

100% Chardonnay

Grenache/ Cinsault/ Rolle

nd
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