
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

please note - menu to be taken by the whole table

A TASTE OF RIVERSIDE
MENU 

£95.00 per person
optional full WINE PAIRING 

+£46.00 per person

SNACKS 

OUR BREAD 
Hendo's butter

CHARRED CORNISH MACKEREL
buttermilk, jalapeno, green strawberry, coriander

Albarino, Bodegas Ledas 2022,
Rias Biaxas, Spain

125ml - £8.00

COURGETTE FLOWER
tempura courgette flower, ricotta & basil 

Toscana Bianco Sangiovese 2023,
 Duca di Saragnano

Tuscany, Italy
125ml - £7.00

DERBYSHIRE LAMB BELLY
Lamb fat focaccia, garlic emulsion

Chateau Musar 2017, Gaston Hochar,
Bekka Valley, Lebanon

 75ml £12.00

CREEDY CARVER DUCK
Fermented Honey, Baby Beetroots, Lapsang Souchong.
Lawson’s Hills Pinot Noir, Marlborough, New Zealand

125ml £9.00

AMALFI LEMON POSSET
Fresh raspberries and honeycomb

BULLION CHOCOLATE 
banana Ice cream, Passion fruit gel

& caramelised banana 
Quady Essensia Orange Muscat,

Central Vineyards, USA 
100ml - £10.00


