
AUTUMN 2026 

ICELANDIC UNI  
Buckwheat | squid | black truffle 

Cardoon 
Vacche Rosse Parmesan | tatami iwashi | smoked sardine 

Ora king salmon 
Sweet potato | thai Shallot | Wasabi 

Atlantic kanpachi 
Sansho pepper | fig leaf | elderflower 

Baby artichoke 
Andignac Duck Liver | Yuzu Barigoule 

Porcini 
Bouchot Mussel sauce | kaffir lime | white truffle 

Dartmouth confluence crab  
Roe | Fennel | Ginger 

Scottish langoustine 
Peppermint | Armagnac  | sauce “Julian serrano” 

Tauzin chicken  
Black pudding | Oxidised chardonnay | smoked Yukon gold   

“PALOMA“ 
Grapefruit | Aged Tequila | Basil | Timut Pepper 

80% mayan red chocolate  
Hazelnut | caramel | imperial oscietra caviar 

£194 

Wine Pairing Available for £138 

Please advise your server or the kitchen  
directly of any allergies or intolerances. 

A discretionary 15% service charge will be added to your bill.


