
T H E  K I T C H E N  T A K E O V E R

ROSCOFF ONION VELOUTÉ 
almond, liquorice 

[Ce, M, N, SD]

THAI CRAB RISOTTO 
kaffir lime, ginger, chilli, coriander 

[C, Ce, F, M, SD] 

2023 FRANCE PAYS D’OC JAMES MARTIN ROSÉ

KING ORKNEY SCALLOP 
preserved tomato beurre blanc, caviar, lemon, espelette 

[Ce, F, M, Mo, SD]

2022 FRANCE PAYS D’OC JAMES MARTIN CHARDONNAY BLEND

BROWN BUTTER HALIBUT & LOBSTER SCAMPI 
lime, green peppercorn bisque 

[C, Ce, F, M, SD]

2022 FRANCE PAYS D’OC JAMES MARTIN CHARDONNAY BLEND

ALE-BRAISED BEEF CHEEK 
parsley & pearl barley, Roscoff onion, salsify 

[Ce, G, M, SD]

2019 FRANCE CORBIERES JAMES MARTIN SYRAH BLEND

THE APPLE 
[E, G, M, S] 

TOKAJI  SZEPSY SZAMORODNI 2016

HOUSE BREAD WITH NETHEREND FARM BUTTER [G, M]

ALLERGEN KEY – [C]  CRUSTACEANS,  [CE]  CELERY,  [E]  EGGS,  [F ]  F ISH,  [G]  GLUTEN, [L ]  LUPIN,  [M] MILK,  
[MO] MOLLUSCS,  [MU] MUSTARD, [N]  NUTS,  [P]  PEANUTS,  [S]  SOYA,  [SD]  SULPHUR DIOXIDE,  [SE]  SESAME SEEDS

James Martin
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