
£120 per person, £185 with wine pairing 

@kitchenw8 

 

     

 
 

Scorched Cornish Mackerel, Smoked Eel, Golden Beets, 
Sweet Mustard and Oyster Leaf 

2022 Grüner Veltliner, Besas, Traisental, Austria 
 

*** 
Puglia Stracciatella, Sour Cherry Molasses, Smoked Almond,  

Datterini Tomatoes and Basil   
2021 Autocton, Vinyes Velles, Catalunya, Spain 

 

*** 

 Fillet of Cornish Cod, Hispi, Jersey Royals, Crème Fraiche,  
Brown Shrimps and Trout Roe                                                                            

2022 Valpolicella Classico, Il Velluto, Meroni, Veneto, Italy 
 

  *** 

Iberico Pork Chop, Ancient Grains, Roast Fennel, 
Soused Apricots and Grain Mustard 

 2021 Pinot Noir, Iona, Elgin, South Africa  

*** 

British Cheese, Spiced Fruit Chutney, 
Date and Walnut Loaf 

(£10 supplement) 
20yr Sandeman Tawny, Port, Portugal £12 

 

*** 

Valrhona Chocolate Pave, Salt Caramel Ice Cream,  
Peanut and Lime 

2022 Tokaji, Late Harvest, Mylitta, Dobogó, Hungary                             


