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Hoisin Duck
Plum hoisin, Shemeji mushroom, Rhuboshi

Vitelli Prosecco, Veneto, Italy  

–

Thai Crab Risotto
Lemongrass, kaffir limeleaf, green chilli

The Paddock Chardonnay, Victoria Australia 

–

King Orkney Scallop
Green curry, kohlrabi kimchi, samphire, coriander and lime 

Statua Pinot Grigo Rosata, Veneto Italy   

–

Yorkshire Beef Fillet
Ox cheek bon bon, bone marrow crust, truffle potato terrine, bordelaise sauce

Gran Hacienda Merlot, Central Valley, Chile   

–

“Peach Melba”
White peach parfait, amaretti biscuit, raspberry  

and Schnapps sorbet

The Bulletin, California, USA

SIGNATURE  TAST ING Menu

CARBON FRIENDLY DINING
The optional £1.23 on your bill guarantees that a life-changing GiftTrree will 
be planted, to help counter balance the carbon footprint of your meal and 
lift people out of extreme poverty. www.gifttrees.com #ichangedtheplanet
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Garden Pea Velouté
Crème fraiche, mint oil

Vitelli Prosecco, Veneto, Italy   

–

Summer Salad
Baby artichoke, pickled radish, candied pistachio, whipped tahini 

The Paddock Chardonnay, Victoria Australia 

–

Butternut Squash and Sage Agnolotti
Roasted squash, toasted pumpkin seeds, crispy sage

 Statua Pinot Grigo Rosata, Veneto Italy   

–

Miso Aubergine
Chana daal, goma and black onion seed dressing, coriander

Esquinas Malbec, Mendoza, Argentina  

–

“Peach Melba”
White peach parfait, amaretti biscuit, raspberry  

and Schnapps sorbet

The Bulletin, California, USA
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CARBON FRIENDLY DINING
The optional £1.23 on your bill guarantees that a life-changing GiftTrree will 
be planted, to help counter balance the carbon footprint of your meal and 
lift people out of extreme poverty. www.gifttrees.com #ichangedtheplanet


