GERANIUM

TASTING EVENT

Friday 15" May 2026
75 per person

l.
Smoked Mackerel Paté - Toasted Seeded Bread - Cucumber - English Cider Vinegar Gel - Chive

Gallybagger Soufflé - Pickled Leeks - Brown Butter Hazelnuts

Chicken and Tarragon Terrine - Dijon Emulsion - Cornichons - Sourdough Crouton

V.

Seabream - Asparagus - White Bean Puree - Salsa Verde - Crispy Capers

V.

Lamb Cannon - Confit Leeks - Charred Shallot Petal - Whipped Ricotta - Lamb Jus - Celery Cress

VI.

Mango Sorbet - Cotton Candy - Crushed Meringue

VII.

Strawberry Cheesecake - Honey Ice Cream - Kaffir Lime - Honey Tuile

Pre-booking is essential at least 48 hours in advance.
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