
G R E A T  B R I T I S H  M E N U

£90 per  person (£30 supplement  for  DBB gues t s )
Wine F l igh t  £48 per  person

a m u s e  b o u c h e

(Wiston NV. Sussex)

D o c t o r ’ s  o r d e r s

Lamb, carrot, onion, potato, yeast

(Amen Break, Zebra vineyard, NZ 2018)

D e e p  b l u e  s e a

BBQ monkfish, XO dashi, kohlrabi, cockles, sea beet, coriander

(Collefrisio Pecorino, Terre di Chiete, Abruzzo, 2017)

T h e  a m a z i n g  a dv e n t u r e s  o f  I s a b e l l a  B i r d

Korean fried lamb sweetbreads
Char sui Iberico presa
Tempura Vegetables

Rau moung xao toi - water spinach, garlic, fish sauce, oyster sauce
Kinpra renkon - lotus root, sesame, soy, mirin, sake

Soy marinated quail eggs

(Jack o’ the Green Rosé, East Sussex)

p r e - d e s s e r t

G i v e  a  d o g  a  b o n e

milk chocolate mousse, miso, caramel, honeycomb, yuzu

(Alvear Pedro Ximénez 1927 Solera, Montilla)


