
 
7 course Spring Tasting Menu - Vegetarian  

Chefs Canapes and Shokupan Bread 

Fennel, Beetroot & Radish Tartlet; Crispy Potato Hash, Confit Garlic;  

Goats Cheese Cannoli, Leek Ash, Apple  

(Boisset JCB21 | Crémant Brut | Burgundy | France) 

Leek 

Braised Leek Mosaic, Wild Garlic, Salsa Verde Crispy Onions 

Asparagus 

Local Asparagus Tart Fine, pickled Radicchio, ajo Blanco, Spring onion, feta 

(“Finca la Colonia” Norton | Gruner Veltliner | Mendozza | Argentina) 

Carrot 

Herb Roasted Heritage Carrots, Dukkha, Carrot & Harissa Velouté, Samphire 

(Domaine Corsin Macon-Villages | Chardonnay | Burgundy | France) 

Mushroom 

BBQ Norfolk Spore Lions Mane, Tempura Coral Tooth, Caramelised Cauliflower Puree, Cavolo Nero, 

Mustard and Tarragon Nage 

(“R collection” Raymond Vineyards | Cabernet Sauvignon | California | USA) 

Sorbet 

Raspberry Sorbet, Granny Smith Granita, Raspberry Tuille 

Souffle 

Rhubarb Souffle, White Chocolate, Rhubarb & Vanilla Ice Cream 

(Chateau Delmond l Sauternes l Bordeaux | France) 

Cheese (£15pp supplement) 

Three British cheeses with crackers and accompaniments 

£80 per person. Wine pairing available at £45pp.  

The whole table must order from this or the normal tasting menu.  

Available for table bookings 5:30 - 8pm. Available Friday/Saturday evenings only.  


