
À la Carte Menu

Strawberry Martini
2013 ‘The Trouble with Dreams’, Sugrue Pierre Brut, Sussex, England
2006 Comtes de Champagne Blanc de Blanc, Taittinger, 100ml

£10
£10
£25

Aperitifs

To Start

Wine Match: 2016 Marlborough Pinot Gris, Framingham, Marlborough, New Zealand, 125ml  |  £6
Icon Wine Match: 2016 Gimblett Gravels Chardonnay, Trinity Hill, New Zealand, 125ml  |  £8

shiitake mushroom, pickled seaweed, smoked eel

Seared Orchard Farm Pork Belly £12

Wine Match: 2017`Dragon`Langhe Bianco, Luigi Baudana, Piemonte, Italy, 125ml  |  £6
Icon Wine Match: 2012 ‘Wigan’ Riesling, Peter Lehmann, Eden Valley, Australia,  125ml  |  £7

confit duck yolk, chicken skin

Jerusalem Artichoke £12

November 2018

Wine Match: NV Code Rouge, Crémant de Limoux, Gerard Bertrand, Languedoc, France, 125ml  |  £7
Icon Wine Match: 2015 Albariño, Ferdinand, Lodi, California 125ml  |  £10

girolles, broth, oyster leaf

Oat Milk Tofu £12

Wine Match: 2016 Chardonnay, Montes Alpha, Aconcagua Valley, Chile, 125ml  |  £6
Icon Wine Match: 2016 Gimblett Gravels Chardonnay, Trinity Hill, New Zealand, 125ml  |  £8

jerusalem artichoke, paris brown mushroom, fennel seed, truffle

Orkney Scallop £14

Wine Match: 2015 Sea Monster, Wine Hooligans, Happy Canyon, California, 125ml  |  £8
Icon Wine Match: 2016 Old Vine Chenin Blanc, Stand Alone, Swartland, South Africa, 125ml  |  £10 

beetroot & backfat

Cornish Mackerel £12



To Follow

Wine Match: 2015 Lune d’Argent, Clos des Lunes, Sauternes, Bordeaux, France 175ml  |  £10
Icon Wine Match:  2014 Le Dauphin d’Olivier Blanc, Pessac-Léognan, Bordeaux, France, 175ml  |  £13

confit onion, mushroom, herb broth

Celeriac £22

Wine Match: 2016 Pinot Noir, Montes Alpha, Aconcagua Valley, Chile, 175ml  |  £8
Icon Wine Match: 2017 Pinot Noir, Stand Alone, Hemel-en-Aarde Ridge, South Africa, 175ml  |  £16

courgette, mussels, sea vegetables

Cornish Brill £26

Wine Match: 2016 Cabernet Sauvignon, Montes Alpha, Aconcagua Valley, Chile, 175ml  |  £8
Icon Wine Match: 2015 Cabernet Sauvignon, Petaluma, Coonawarra, Australia, 175ml  |  £11

loin, bbq rib & shoulder, smoked aubergine, mint, yoghurt

Preseli Mountain Lamb £25

Wine Match: 2015 Mendoza Malbec, Valentin Bianchi , Mendoza, Argentina, 175ml  |  £9
Icon Wine Match:  2015 Blackwell Shiraz, St Hallet, Barossa Valley, Australia,  175ml  |  £14

salsify & blackberry

Eynon’s Himalayan Salt Aged Beef £29
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Wine Match: 2016 Heinrich`Red` Zweigelt/Blaufränkisch/St. Laurent, Burgenland, Austria, 175ml  |  £9
Icon Wine Match: 2012 Rioja Reserva, Monte Real, Rioja, Spain, 175ml  |  £13

loin & civet, parsley root, black cabbage, pickled apple

Llandeillo Venison £30



To Finish

Wine Match: 15 Years Old Madeira, Verdelho , Henriques and Henriques, 50ml  |  £5
Wine Match: 2012 Taylors LBV, 75ml  |  £6
Icon Wine Match: 2014 Vin de Constance, Klein Constantia, South Africa, 50ml  |  £18

A selection of 5 exceptional cheeses from our trolley served with condi-
ments and freshly baked biscuits

Cheese £15

Wine Match: 2015 `Expression` Maury, Mas de Lavail, Rivesaltes, Roussillon, France, 50ml  |  £5
Icon Wine Match: 2006 Vin Santo, ‘Fèlsina Berardenga, Tuscany, Italy, 50ml  |  £9

coffee jelly, mascarpone granita, pulled chocolate

Tiramisu £12

Wine Match: 2015 Symphonie de Novembre`Jurançon, Domaine Cauhapé , France, 50ml  |  £8
Icon Wine Match: 2014 Vin de Constance, Klein Constantia, South Africa, 50ml  |  £18

blueberry, meringue

Lemon £12

Ultimate Espresso Martini
Brecon vodka, coffee liqueur, home made vanilla choc liqueur & a shot of espresso

£10

Digestif
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Wine Match: 2013 Dulce, Castano, Yecla, Spain 50ml  |  £5
Icon Wine Match: 2015 `Tesauro` Recioto della Valpolicella, Valpantena, Veneto, Italy, 50ml  |  £7

Chocolate and Milk £12

Wine Match: 2016 Botrytis Semillon , Peter Lehmann, Barossa Valley, Australia, 50ml  |  £5
Icon Wine Match:  2015 Muscat de Rivesaltes, Domaine Cazes, Rivesaltes, Roussillon, France, 50ml  |  £6  

pickled rhubarb, buttermilk

Treacle Tart £12


