
 
 

 

 

T h e  S e a s o n a l  T a b l e   
C o a s t a l  S p r i n g  

 

 

 

Whitby Crab,  Marsh Samphire  

Raw Hereford Beef,  L indis farne Oyster  

Cottonworth C lass i c Cuvée ,  Hampshi re ,  Eng land NV  

***  
48hour Sourdough,  Sea Salt  & Pepper Dulse  Butter  

***  
Scal lop Ceviche ,  Granny Smith Apple,  Di l l  

 A lbar iño ,  Ser ra da Estre l la ,  R í as  Ba ixas ,  Spain  2024  

***  
Barbequed Squid ,  Wild  Gar l i c ,  Smoked Eel Cream 
Chabl i s ,  Jean-Marc Brocard,  Bu rgundy,  France  2024 

***  
Nat ive Lobster ,  White Asparagus,  Wild  Herb Broth  

Grenache B lanc ,  R idge ,  Ca l i fo rn ia ,  USA 2024 

***  
Gr i l led Pork,  Cock les ,  Cider ,  Spr ing Greens  

T into  Prunus ,  Dão ,  Por tugal  2022 

***  
‘Oyster ’ ,  Kaff ir  Lime,  Lychee  

* **  
Camomi le ,  Rhubarb,  Choco late,  Fenne l Pol l en  

Tokaj i  Late  Harvest ,  Oremus ,  Tokaj i ,  Hungary 2022 

***  
Sweet Treats  

 

 
Tas t ing Menu £90 
Wine F l ight £55  


