
SMOKE

£85 per person

TO START

Chalk stream trout, yuzu ponzu, fennel jam, blue meat radish

Hereford aged striploin tartare, charred sweetcorn, soy pickled shimeji

Smoked eel agnolotti, BBQ leek, chive 

Burrata, barbequed peas, pea and mint gazpacho

Orkney scallop, Thai spices, black pudding, celeriac barigoule
(£10 supplement)

THE MAIN EVENT

Cornish lamb rack, aubergine, smoked red pepper

Gilt-head bream, cauliflower, mussel, curried butter sauce

Smoked guinea hen, tenderstem broccoli, kale, jamón

Isle of Mull gnocchi, courgette, red pepper

Hereford côte de boeuf for two, four acres salad, béarnaise sauce
(£15 supplement per person)

All served with boulangère potatoes



TO FINISH
Sommeliers wine recommendation

Colston Bassett, Pink Lady apple Tarte-Tatin, late harvest
NV Ice Cider, Somerset Cider Brandy Company, Somerset, England                               x / 9

Caramelised white chocolate delice, hazelnut, passionfruit
1999 Château Coutet Sauternes, Barsac, France                                                             8 / 12

Raspberry and lemon verbena Baked Alaska
2019 Vidal Icewine, Pelee Island, Lake Erie, Canada                                                   12 / 17           

Why not indulge in something sweet to sip?

2005 Colheita Port 75cl
Barros | Douro, Portugal                                                                                                 x / 11

NV Pedro Ximenez 75cl
María José Romero (Mar7) | Sanlúcar de Barrameda, Spain                                          x / 12

2006 Dhron Hofberger Riesling Auslese 75cl
Staffelter Hof | Mosel, Germany                                                                                       x / 12

1999 Sauternes-Barsac 37.5cl 
Château Coutet | Barsac, France                                                                                     8 / 12

2018 Vigna La Miccia Marsala Superiore Oro Riserva 50cl
Marco De Bartoli | Sicily, Italy                                                                                        x / 15             

2002 La Graviere Monbazillac 75cl
Château Tirecul | South West, France                                                                                10 / 15

1999 Vin Santo Del Chianti 50cl
Carpineto | Tuscany, Italy                                                                                                  10 / 15

FLIGHT OF THE FORTIFIED                                                                                
Why not indulge and try each of our 3 fortified wines? 35ml each.                                           18

50ml / 70ml



DIGESTIFS
A selection of our Bar Managers favourites. Please ask to see our full offering.

COCKTAILS

Orkney Old Fashioned - Highland Park 12yr, Smoke Syrup, Bitters 
Cold Drip Martini - Espresso, Courvoisier VSOP, Cold Drip Coffee Liqueur
Naughty Charles - The Macallan 12yr, Cacao, Cherry, Orange, Vermouth 

SPIRITS

RUM

Brugal 1888 Doblemente Añejado - Puerto Plata City, Dominican Republic

WHISK(E)Y

Wireworks White Peak - Derbyshire, England
Kyro Malt Rye - Isokyro, Finland
Highland Park 18yr - Orkney, Scotland

BRANDY

Cognac Park 10yr Mizunara Cask - Borderies, Cognac, France
Hine Cigar Reserve XO Cognac - Cognac, France

CIGARS

La Invicta Petit Corona - Honduras
Romeo y Julieta No.3 - Cuba
Montecristo Petit Tubos - Cuba
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“To the end of a perfect evening: 
may it linger in our hearts like a favourite verse.”

~ Maya Angelou, St. Louis, Missouri 


