“From my early childhood, I have always been captivated by the unknown, a
guessing game, receiving a surprise that leaves one speechless. In this menu you
will therefore find some clues and anecdotes on what you will be served, that
resonate with my journey through both my life and my career.” – Tom

Forever picking

Snacks inspired by the seasons. This stems from my recollection of being in the garden
with my mother and picking anything that was edible.

Just down the road

(ricotta, delicia pumpkin, salsify)
Many miles have been travelled and countless hours have been spent during my ongoing
quest to find the very best British producers to supply Muse with ingredients. We celebrate
Old Hall Farm, located "just down the road" from my Norfolk roots.
2017, Roussette De Savoie, Domaine Des Orchis, Savoie, France

Sea Lavender

(mackerel, cauliflower, radish)
As kids, we spent time in the picturesque village of Noss Mayo in Devon, which had a
harbour and estuary that went to the sea. We’d often sail in my father’s Drascombe Lugger
called "Sea Lavender" casting feathered lines out for mackerel, which were abundant.
I have always been fascinated by the magic of the sea which taught me to respect the frail
balance it is now in. Most importantly, it taught me to know my product and its source.
"Gin-No-Yume" Junmai Daiginjo 45, Keigetsu, Kōchi Prefecture, Japan

All our dishes are cooked fresh to order, in an environment where nuts and shellfish are present.
If you have any allergen queries, please enquire upon booking.

Love thy leek

(leek, grape, Berkswell)
The versatility in cooking and adaptability to many flavours make the humble leek one of
Pierre Koffman’s favourite vegetable. It goes effortlessly from soft and subtle to big and bold.
Ours is a happy medium of both worlds intertwined.
2018, “Eichbuck”, Grauburgunder, Holger Koch, Baden, Germany

3 ducks in a row

(duck, fennel, peppers)
A meaning to be well prepared or well organized for something that is about to happen.
A kitchen must run like a clockwork with all the little gears in motion, working in perfect
harmony. Here we have 3 different servings of duck with 3 distinct flavours.
2016, Pinot Noir, Dawson James, Tasmania, Australia
or
1999, Finca Dofi, Alvaro Palacio, Priorat, Spain (£30 supplement)

I have a headache

(blackberry, meadowsweet, buckwheat)
Meadowsweet is a perennial herb with medicinal and healing properties, containing the
natural components used to make aspirin. A section of root once chewed can stop
headaches.
2019, "Schweizer" Moscato Rosa, Franz Haas, Trentino-Alto Adige, Italy

All our dishes are cooked fresh to order, in an environment where nuts and shellfish are present.
If you have any allergen queries, please enquire upon booking.

