
 
 

 

 

T h e  S e a s o n a l  T a b l e   
S u m m e r  F i r e  &  S m o k e  

 

 

 

Smoked Trout – Cucumber -  Di l l  

Charred Corn -  Wild R ice  -  B lack Gar l ic 

Summer Punch  

Ca’ de l  Conso le  Prosecco ,  Veneto ,  I ta ly  NV  

*** 
48hour Sourdough - Chimichurr i  -  Cultured Butter  

*** 
Tomato – Ham -  Ol ive Oil  

 Sancer re La Cro ix du Roy ,  Crochet ,  Lo ire ,  France  2023  

*** 
Scal lop -  Nasturt ium Flower  

Gavi d i  Gavi ,  La Meirana,  Brog l ia ,  I ta ly  2024 

*** 
Native Lobster  -  ‘Nduja  -  Courgette  

Reis l ing ,  Lethbr idge ,  Southern Austral ia  2023  

*** 
Aged Duck -  Burnt Peach -  Almond -  Lavender 

Pinot Noir ,  Cloudy Bay,  Mar lborough,  New Zealand  2022 

*** 
Beetroot -  Lemon Thyme -  Ver jus 

*** 
Dark Chocolate -  Banana - Salted Caramel  

Sauternes ,  La Fleur  D ’Or ,  Bordeaux,  France  2023 

*** 
Sweet Treats  

 

 
Tast ing  Menu £90 
Wine Fl ight  £55 


