Kitchen W8

Tasting Menu

Tartare of Chalkstream Trout, New Season’s Citrus,
Winter Radish and Ginger
2023 Albarino, Pazo Senorans, Rias Baixas, Spain

%k %k %k
Warm Salad of Yorkshire Partridge, Roast Parsnip,
Brown Butter, Spiced Apple and Herbs
2024 Autocton, Autocton Cellar, Catalonia, Spain

* %k %k

Steamed Fillet of Cornish Cod, Red Prawns,
Agretti and Créme Fraiche
2023 Plexus, John Duval Wines, Barossa, Australia
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Roast Saddle of Venison, Smoked Potato,
Leafy Celeriac, Beetroot and Scorched Pear
2021 Anjou, Sur la Butte, Chateau Plaisance, Loire Valley, France
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British Cheese, Spiced Fruit Chutney,
Date and Walnut Loaf
(£10 supplement)
20yr Tawny Port, Sandeman, Douro, Portugal £10
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Madagascan Vanilla Cheesecake, Yorkshire Rhubarb
and Blood Orange
2020 Chateau Rieussec 'Les Carmes de Rieussec', Sauternes,
Bordeaux, France

£120 per person, £185 with wine pairing
@ @kitchenw8



