
TASTE�OF�DAKOTA�

AMUSE BOUCHE

PORK BELLY

Burnt Orange & Granola

Pinot Noir, Rabbit Hole, 

Simpsons Estate, Kent, England, 2022

KING SCALLOP

Chowder & Salty Fingers

Assyrtiko ‘Monograph’, Gaia Wines, 

Peleponnese, Greece, 2022

CHATEAUBRIAND 500G

Confit Tomato, Mixed Leaf Salad & Fries

Monastrell, 'Time Waits For No One', 

Finca Bacara, Jumilla, Spain 2020

JASMINE TEA ICE CREAM

 Lime Jelly & Coconut

CHOCOLATE DELICE

Hazelnut Praline & Honeycomb

Late Harvest Sauvignon Blanc, Vina Echeverria, 

Vale De Curico, Chile, 2017

Please note, we cannot guarantee that our dishes are ‘free from’ allergens, due to the open plan nature 
of our preparation areas. Please advise us of any dietary requirements. 

A discretionary service charge of 12.5% will be added to your bill & will be given to our Food & Beverage team. Thank you. 

50pp / 95pp inc. wine pairings

Monday - Thursday 6pm - 7:30pm

Sunday 6:30pm - 7:30pm

Must be pre-booked at least 48 hours prior


