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TasTtiNG MENU

6 courses

Twice baked cheese soufle (v)
Black truflle, cep

Devon crab
Courgette, almond, horseradish & lime

Roasted sweetbread
Brown butter, Jerusalem artichoke

Cornish John Dory

Brown shrimps, lemon, capers, brown butter

Suffolk x Blue Leicester lamb

Crisp lamb shoulder, smoked aubergine
pepper infused sauce

Bitter Chocolate Cream (vg)
Fig compote, whipped fig leaf

6 courses 11§
6 courses with matched wines 190

Please let us know if you have an allergy or intolerance.
A discretionary service charge of 14.5% and £2 to support Street Smart will be added to your bill.






