
 
 

Offal Tasting Menu 
 

5 Courses  
Food £78.50 

Wine flight £55.00 
 

Available from Wednesday evening 16th January until Saturday 16th February 
 

 
Croquettes au Jambon de Bigorre 

Corsican dry age Bigore Ham Croquettes 
 

Blandy’s 10 Years Sercial Madeira 
 

--- 
 

Cœur de Cervelle de veau à la Grenobloise 
Fresh French Calf’s brain, lemon, capers and parsley butter 

 
Riesling Kabinett 2011 

J.J Prüm, Mosel-Saar-Ruwer, Germany 
 

--- 
 

Cœur de Ris de Veau, Langoustine et salsifis à la sauce Armoricaine 
Fresh Calf’s sweetbread, Scottish Dublin Bay Prawn and salsify, lobster and brandy sauce 

 
Mâcon-Milly-Lamartine 2016 

Les Héritiers du Comte Lafon, Burgundy 
 

--- 
 

Rôti de Poulet de Bresse, farci aux Morilles et foie gras 
Roast boned Bresse Chicken stuffed with foie gras, 

calf’s sweetbread and morel mushroom, morel sauce 
 

Santenay ‘Les Charmes’ 2015 
Bachelet Monnot, Burgundy 

 
--- 

 
Mousse aux Myrtilles, Sable 

Blueberry Mousse, Sable biscuit, blueberry coulis 
 

Moscato d'Asti ‘La Morandina’ 2016 
Langhe, Italy 

   


