DINNER TASTING MENU
This Dinner Menu represents a gourmet compilation of comfortable proportions,

designed to reflect the Mirabelle style
Carefully chosen Wines by the glass are recommended to complete the experience

Goose Liver Royale (G, M, Ce, E, Mu)
Champagne jelly, crispy onion
125ML NYETIMBER | Classic Cuvee, West Sussex, NV

Jerusalem Artichoke Velouté (v, vy, Ce, G, E)
parmesan beignet, burnt chive oil

Monkfish in Lardo 7, su, G, M, Ce, Mu)
peas, chanterelles, beurre blanc
125ML YANN FLANDRES | Montagny ler Cru, Burgundy, 2022

Roasted Partridge (su, Ce, M, Mu, ©)
bacon jam, honey glazed parsnips, spiced red cabbage puree, baby carrots, jus
125ML WENTE VINEYARDS| Cabernet Sauvignon, California, USA 2021

Tete de Moine (su, N, M, Ce)

spiced pickled plums, hazelnut crumb

Supplementary Charge £8

50ML W. & J. GRAHAM'S | Ruby Reserve, Douro Valley, Portugal
Supplementary Charge £8

Cardamom and Blackberry Sorbet

Chestnut Créme Briilée (v, su, G, M)

quince ice-cream
50ML ANDREW QUADY | Elysium Black Muscat, California, USA, 2022

Tasting Menu crafted by Head Chef Nic Oarton per person

Wine Flight chosen by Sommelier Finn Garnett per person

If you have a food allergy or intolerance, please let us know when placing your order
Please note the following menu content abbreviations for your information:

£80.00
£45.00

Ce - celery C-crustaceans E-egg F-fish G - cereals containing gluten L -lupin M - milk
Mo - molluscs Mu - mustard N - tree nuts P - peanuts PB - plant based Se - sesame Sh - shellfish
So - soybeans Su - sulphur dioxide & sulphites V - vegetarian
A discretionary 12.5% service charge will be added to your bill for all food and beverage services
and will be shared by the entire team




