
 

T A S T E  O F  L O U I E 

£ 5 7

S T A R T E R S 
 

 
 

TUNA CROSTINI 
Sea  Beans  & Smoked Paprika  Aiol i 

 
OYSTER PO’BOY ÉL AIR 

Choux Dough,  Fr ied Oysters ,  Crys ta l  Mayo 
 

CELERIAC PASTR AMI  
Truf f le  Mayo,  Pine Nuts  & Miso Dress ing (VE)

BABY LET TUCE HEARTS,  CASHEW 
Croûtons ,  Vegan Cheese,  Cashew Dress ing (VE)

 
M A I N S 

 
 

 
KOHLR ABI FONDANT 

Miso Glaze,  Fennel  Velouté,  Pis tachios  (VE,  GF) 

SEAFOOD GUMBO 
Shr imp & Andoui l le  Sausage,  Fr ied Okra,  Pecan Pie

IBERICO PIG CHEEKS & L ANGOUSTINES 
Bra i sed Kohlrabi  & Col lard Greens

NEW ORLEANS ST YLE BBQ LOBSTER AND SHRIMPS 
Hens of  Wood Mushroom, Toas ted Baguet te ,  Creole Spiced But ter  Sauce



 

D E S S E R T S 
 

 
 

THE FRESH PAL ATE 
Ci trus  Tar tare ,  Ear l  Grey Cream,  Bas i l  & Lemon Sorbet ,  Bas i l  Sugar  Tui l le 

SOUTHERN PECAN PIE 
Cream,  Spiced Pecan

PAVLOVA 
Cherr y  Compote,  Cherr y  Sorbet  & Cherr y  Coul i s

H A L F  B O T T L E S  S E L E C T I O N  -  3 7 . 5 C L
 
W H I T E

2023 Soave Class ico,  Cantina di  Monteforte ,  Veneto,  IT 		    £19 
 
2021 Jurançon,  Clos  Lapeyre,  South-West ,  FR			      £26 
 
 
R E D

2021 Côtes -du-Rhône,  Famil le  Perrin,  FR				       £24 
 
2023 Fleurie ,  Dominique Morel ,  Beaujola is ,  FR			      £29

S O M M E L I E R ’ S  P I C K

 
A L C O H O L  F R E E  -  1 2 5 M L / 7 5 C L 

NOOH Rosé Château La Coste,  Provence,  FR      		       £12/£60 
 
Saicho Jasmine,  Sparkl ing Cold Brew Tea		                   £10/£55 

R O S É

2022 Rock Angel  by Château d’Esclans ,  Provence 		         £13/75 

 


