
snacks

(FESTIVE classics)

-

hand dived scallop,

arbroath smokie cullen skink

-

grass fed beef cheek,

red currants, ponzu, sesame

-

miso glazed cod, celeriac, coconut,

pumpkin veloute

-

st andrews bay smoked lobster,

mirin butter, dulse

-

tamarind bbq quail, fois grass, 

carrot, truffle

-

nana’s banoffee

We can cater for a number of dietary requirements, and we ask that you please let your server know if you have any allergies.

Please Note that A 12.5% service charge is added to the final bill, this is always at the discretion of our guests. . 

A T  T H E  P O M PA D O U R
D E A N   B A N K S

FESTIVE TASTING MENU

AVAILABLE THROUGHOUT DECEMBER

 6 Course tasting Menu | £95 pp

tasting wine | £60 pp

PRESTIGE wine | £95 pp

Chefs Signature menu | £130pp

including supplement lobster course & ENglish autumn truffle

tasting wine & Charles Heidsieck | £75 pp

PRESTIGE wine & Charles Heidsieck | £110 pp

SOURCE COFFEE & PETIT FOURS | £8


