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Tom Aikens & Robin Gill
Muse Masters Menu

Forever picking
Snacks inspired by the seasons
created by Tom & Robin

Tom

Neither black nor white
celeriac, charcoal, egg yolk

Tom
Muddy flats & bacon
crab, bacon, samphire

Robin
Applewood smoked eel, young
leeks, noti cream

Tom

Just one more barbecue
lamb, Sichuan pepper, corn

Robin
Truftled Baron Bigot, fig &
walnut toast, Birch honey

Robin
Salted caramel, malted
barley ice cream

£125 including a glass of Champagne
£85 to include paired wines

10% of profits will be donated to ‘Only A Pavement Away’

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.



