LAST

CONTEMPORARY FINE DINING

Autumn Tasting Menu

Chefs Canapes and Bread
Garlic & Herb Arancini, Confit Garlic
Steak Tartare, Potato Crisp, Truffle Aioli
Smoked Mackerel Pate, Rice Fritter, Pickled Ginger Mayo

House bread and whipped butters

Starter

Twice Baked Norfolk Dapple Cheese Souffle

Fish

Cod Cheeks, Sweetcorn & Saffron Veloute, Puffed Rice

Mains

Fillet of Hevingham Beef, Broccoli, Bordelaise

Pre Dessert

Plum Sorbet

Dessert

Apple Souffle, Miso Caramel, Green Apple Sorbet

Cheese (£15pp supplement)

Three British cheeses with crackers and accompaniments

£85 per person. Wine pairing available at £45pp. The whole table must order from this tasting menu.
Available for table bookings 5:30 - 8pm. Available Friday/Saturday evenings only.



