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TASTING DINNER 
Thursday 28th March 2024 

7pm for 7.30pm 

£135.00 

 
Champagne Pol Roger Brut NV 

~ 

Mâcon-Milly-Lamartine 2021 
Asparagus mousse,  

black garlic emulsion, truffle  

~ 

Meursault, 2011 

Red onion tarte tatin  
goat’s cheese, celery, hazelnut 

~ 

Meursault 1er Cru Charmes, 2010 

John Dory 
razor clam, samphire, jersey royal, chive oil 

~ 

Volnay 1er Cru Santenots du Milieu, 2007 

Lamb saddle 
wild garlic, purple sprouting, goats’ curd, asparagus, jus gras 

~ 

Meursault Clos de la Barre, 2010 

Lord London 

~ 

Tokaji Kësõi Szüret, 2011 

Orange sake verrine 


