
Supper Club: Helen Graham
Sunday 8th March 2026

Wild Mushroom Chilli Crisp, Wakame, Ricotta Toast

Devaux, Blan de Noirs, Champagne, NV

 Garam Masala Farinata, Sumac Radicchio, Feta

Brown Butter Amba Cauliflower, Tahini, Tomato, Pinenut & Oregano

Etienne Pochon, Crozes-Hermitage, France, 2023 

Tamarind Pumpkin, French Onion Labneh

Freekeh Tabouleh, Grapes, Sesame & Pomegranate

Green Salad, Miso & Kumquat, Salsa Macha

RUA Pinot Noir, Central Otago, New Zealand, 2022

Apple & Tahini Pavé, Cardamon Streusel, Orange Blossom Cream

Contero, Moscato d’Asti, Piedmont, Italy, 2023

Wine pairings are optional and can be added for £55 per person. 12.5% service charge will be added to your final bill.




