
A TASTE OF RIVERSIDE

MENU 
£80 per person

optional full WINE PAIRING 
£54 per person

PLEASE MAKE OUR TEAM AWARE OF ANY DIETARY
REQUIREMENTS OR ALLERGIES 

PLEASE NOTE A DISCRETIONARY 12.5% SERVICE CHARGE
IS ADDED TO ALL FOOD & DRINK

SNACKS 

OUR BREAD 
Hendo's butter

BAKED POTATO "RISOTTO"
onion, black truffle & Keen's cheddar

Macon 2022, Domaine Macon Talmard,
Burgundy, France 
125ml glass - £7.50

WILD SEA BASS 
swede, dulse & kale

Sauvignon Blanc Te Koko, Cloudy Bay 2019,
Marlborough, New Zealand 

125ml glass - £23

DRY AGED ANGUS BEEF
Roscoff onion, aged parmesan & ox cheek

Nebbiolo DOC 2021, Langhe,
Barbaresco, Italy

125ml glass - £13.50

optional Cheese... 
before or after, the choice is yours

3-cheeses £15 / 5-cheeses £20 / 8-cheeses £25

STEM GINGER CHEESECAKE
pear, blackberry & gingerbread

Quady Essensia Orange Muscat,
Central Vineyards, USA 

100ml glass - £10
please note - menu to be taken by the whole table


