
All of our seafood is sourced responsibly, and we purchase wild & British when available and when seasons allow. Please 
be aware that some items may occasionally be unavailable, as we aim to source the best possible seafood at the best 

prices. A discretionary service charge of 12.5% will be added to your bill, all of which is distributed amongst our team. We 
are currently adding an optional donation of £1 to every bill to support The Fishermen’s Mission charity. If you have any 

allergies please let a member of our team know.

19th October - 16th November 2026

£55pp for 5-courses

£25pp for wine pairing

Prawn cocktail crisps

Whipped marie rose, chilli oil

Walgate Wines, Rye, Colfondo NV

Tuna carpaccio

Gochujang miso dressing

Walgate Wines, Rye, W Rosato 2022

Hand dived scallop

Black pudding, caramelised cauliflower

Crab & prawn gnocchi

Housemade gnocchi with Cornish crab, prawns and bisque

Walgate Wines, Rye, W Blanc NV 

Orange polenta cake

Frosting, orange caramel, olive oil

‘Poor Tony’, a port negroni (+10)

English coffee, Cotswold cream (+12)

Autumn Tasting Menu


