WINE BAR AND RESTAURANT @

TASTING MENU e

culinary excellence
Our Tasting Menu is Based on our most popular and signature dishes.

@ \ JOURNEYS A

Our Tasting Menu has to be enjoyed by the whole table.
To Start ;
Amuse Bouche to Begin
1* Course
Pan Seared Scottish Scallops, Roasted And Diced Chorizo,
Signature Tomato and Chilli Jam

2nd Course

Homemade Whipped Feta Agnolotti, Black Olive Tapenade, Toasted Pine nuts,
Sage Butter

3 Course
28 Days Dry aged Beef Fillet, Potato Rosti, Black Garlic Mayo, Charred Baby Gem,
Cherry Vine Tomatoes, Truffle Mayo, Parmesan And Jus
OR
Pan Fried Fillet of Local Sea Bream, Sauteed Savoy Cabbage And Pancetta, Crushed
New Potatoes, Tenderstem Broccoli, Parsley And Caper Beurre Noisette

Additional Course £8.99
Baked Perlas Blue Cheese, Journeys Crumpet,

Honey and Walnuts

4th Course
Journeys Crunchie, Salted Caramel, Honey Roasted Peanuts, Vanilla Ice Cream

£59.95 PP
Wine Flight ; £39.99 PP
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