
THE TANNER BROTHERS FOUR HANDS DINNER 
5TH NOVEMBER, WEDNESDAY
£100pp I Wine Pairing £80pp

Nashta – Snacks
All butter hash brown, autumn truffle
Chicken Khurchan tart, leeks, mint

Artelium Makers Rosé 2019

Scallop
Hand dived scallop, kumquat, sunflower seed

Frescobaldi Pomino Biance 2024

Fish
Line caught sea-bass, west country crab risotto

Bodegas Martin Codax Lías Albariño 2021

Lamb 
Bhatti spiced Romneys lamb, water cress, chicory

Pierre-Marie Chermette Fleurie, Poncié 2023

Meat
Roast guinea fowl, butternut squash, choux Kiev potato, 

trompette mushrooms, Jerez sauce
Kir-Yianni Ramnista Xinomavro PDO Naoussa 2020

Pre - Dessert
Passion fruit, yoghurt

Dessert
Dark chocolate parfait, malted milk ice cream, cocoa nib tuile

I Capitelli IGT, Anselmi 2023

Prices includes VAT at the current rate. A discretionary 12.5% service charge will be added to your bill. If you have any allergies or dietary requirements please inform 
your server when ordering. Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.




