TASTING MENU

Crispy Stuffed Chicken Wing, Salted Egg Yolk,
Finger Lime Eggs/Dairy/Soya

De-boned chicken wing stuffed with chicken thigh, truffle
& water chestnuts. Blanched in red vinegar and maltose,
dry-aged for three days and deep fried to order, glazed
with chicken tare.

Arepa, Eggplant Sambal, Bergamot Labneh
Dairy/Sulphur

A matured ground maize dough originating in Southern
America, notably in Colombian and Venezuelan cuisine.
Served with Chef Scully’s Mum’s eggplant sambal.

Cornish Halibut, Pickled Green Tomatoes, Koji
Butter Sauce Fish/Sulphur/Dairy

Steamed Cornish halibut, served with whey koji butter
sauce split with wild garlic oil, trout caviar & salty fingers

Duck Doughnut, Long Pepper Caramel, Yum Som
O Salad Sulphur/Dairy/Gluten/Soya

A sweet paprika crusted doughnut is filled with confit
duck, coated in crispy duck-skin and topped with duck
pastrami.

Yum Som O is a zingy Thai salad consisting of sugar snaps,
fresh pomelo fruit, Thai basil & caramelised coconut soil
with sweet & sour dressing. Long Peppercorn has a
complex flavours profile that is hotter & sweeter that a
black pepper, with notes of cinnamon and ginger.

Cherry & Lemon Poppyseed Baked Alaska

Eggs/ Dairy/ Nuts/ Sulphur

Longpepper cream cheese Ice-cream sits on a base of
lemon poppyseed polenta cake with fermented Cherry
gastric covered in Balinese meringue. Lemon zest.

£135

Seul

sT JAMES’S

WINE FLIGHT

EPC Blanc de Blanc, Champagne, France

Sauvignon Blanc, Swift Sure, Marlborough, New
Zealand 2024

Rose, Chateau Saint Marguerite Symphonie,
Provence, France 2025

Shiraz-Viogner, Hangin’ Snakes, Barosa Valley,
Australia 2022

Tokaji, Late Harvest Oremus, Vega Sicilia,
Hungary 2022

£85

Please inform your waiter of any allergies. A discretionary service
charge of 12.5% will be added to the bill.



