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HIBISCUS

£90 per person - 7 Course Tasting Menu

£145 per person - 7 Course Tasting Menu Including Paired Wines

Chapter I

Selection of Chef’s Breads, Butters & Snacks

Chapter I1

Pea Cappuccino
Truffle
Laurent-Perrier La Cuvee NV, Champagne

Chapter I11

Seared Scallop

Curried Corn
Stellenrust Chenin Blanc 2025, Stellenbosch.

Chapter IV

Chicken Liver Cigar
~ Smoked Chicken, Pickled Shimeji, Cherry s,
Fonte Vistarino Pinot Nero Dell’Oltrepo Pavese DOC 2023,/ ' ||

Lombardy.

Chapter V

Chalk Stream Rainbow Trout

Yuzu Hollandaise, Fine Herbs & Baby Vegetables
Domaine Fouassier Sancerre Les Grands
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Chapter VI

French Squab
Vanilla Carrot, Charred Shallot, Ancient Grains, Blackberry &
Roasted Beetroot
Journey’s End ‘Griffin’ Syrah 2016, Sir Lowry Pass

Chapter VII

Optional CI;eese Course {

Selection of Artisan Cheeses & Garnishes =
£11.50 for One
£20 for Two

Chapter VIII

. 4

Strawberry
Korean Mint ~ |

Balfour Brut Rose 2019, Kent.

Chapter IX

Creme Brulee
Passionfruit Caramelised Sable

Petit Guiraud Sauternes 2020, Sauternes

Chapter X

Chef’s Pétit Fours
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