
Snacks
Pickles & Ferments

Leek Panisse, Black Vinegar Mayonnaise

Cooley Oyster, Fermented Rhubarb, White Pepper

Starters
Grilled Potato Bread, Whipped Cod’s Roe, Citrus Kosho 

Early Tomatoes, Raspberries, Garum

Raw Stone Bass, Clementine, Shiitake Ponzu

Grilled Squid, Roscoff Onion, Saffron

Mains
Wood-Grilled Skate

Wood-Grilled Monkfishs

Rosemary Focaccia

Spring Leaves, Elderflower Champagne

Puddings
Cru Virunga Chocolate, Extra Virgin Olive Oil, Hazelnuts

Milk Ice Cream, Rhubarb, Grilled Strawberries

Shared Signature Menu
*sample* 
£70



Snacks
Pickles & Ferments

Cured Sardine, Plum, Lardo

Cooley Oyster, Fermented Rhubarb, White Pepper

First Course
Grilled Potato Bread, Whipped Cod’s Roe, Citrus Kosho 

Second Course
Raw Stone Bass, Clementine, Shiitake Ponzu

Third Course
Bitter Leaf Dolma, Gurnard, Hazelnut Ajo Bianco

Fourth Course
Daily Catch Grilled Fish 

 Baked Rice

Pudding
Cru Virunga Chocolate, Extra Virgin Olive Oil, Hazelnuts

Petit Four

Individual Plated Tasting Menu
*sample* 
£80


