
A 12.5% discretionary service charge will be levied. All prices are inclusive of  VAT. Kindly inform us if  you have any food related allergies or intolerance. 

LUNCH SET MENU

VELOUTE
mushroom & tarragon velouté, croutons, truffle oil

SMOKED TROUT RILLETTES
yuzu gel, grapefruit, pickled fennel, rye bread

PRESSED FOIE GRAS AND DUCK
blood orange, brioche, pear & apple chutney

PORK TENDERLOIN
pomme puree, bok choy, cauliflower, rosemary jus

PAN FRIED SEABASS
herb crushed potatoes, edamame beans, baked courgette, basil oil

GNOCCHI
sundried tomato pesto, butternut squash, parmesan, pine nuts

VANILLA PANNA COTTA
compressed strawberries, coconut sorbet

STICKY TOFFEE PUDDING
caramel sauce, vanilla pod ice cream

SELECTIONS OF BRITISH CHEESE
Quince jelly, nuts crackers and chutney

Three Courses  - £45

Two Courses - £35

MAINS

STARTERS DESSERTS


