
 

Some dishes may contain traces of nuts. 
Please inform us of any dietary restrictions. 

All prices are inclusive of VAT at 17.5%. 
A 12.5% discretionary service charge will be added to your bill. 

 
 

 
Starters 

 
 
 

Ballotine of foie gras 
sultana, gingerbread and pineapple chutney 

 
 

Roast scallops, braised oxtail carpaccio  
blood orange and warm potato salad  

(£5 supplement) 
 
 

Roast veal sweetbreads 
onion purée, maple and iced bacon cream 

 
 

 Hot smoked salmon 
new season English asparagus, saffron potato salad 

hollandaise foam 
 
 

Roquefort mousse, port jelly 
‘Waldorf’ salad 

 
 

Warm terrine of rabbit confit  
roasted loin, carrot and bittersweet tamarillo  



 

Some dishes may contain traces of nuts. 
Please inform us of any dietary restrictions. 

All prices are inclusive of VAT at 17.5%. 
A 12.5% discretionary service charge will be added to your bill. 

 
 

 
Main Courses 

 
 
 

Rump of Cornish lamb 
braised shoulder, red pepper 

goats’ cheese and black olive jus 
 
 

Roast English organic chicken  
bacon and onion bread pudding, spring vegetables  

broad bean vinaigrette  
 
 

Blackened sirloin of beef 
watercress risotto, St George mushrooms 

and peppered red wine jus 
 
 

Slow cooked fillet of seabass  
king prawn tortellini, coconut and coriander  

(£5 supplement) 
 
 

Fillet of seatrout 
baby squid, artichokes, truffled gnocchi  

and ‘barigoule’ emulsion 
 
 

Steamed fillet of pollock 
wild garlic, caramelised shallot, black truffle 

and hen’s egg ‘bonbon’ 



 

Some dishes may contain traces of nuts. 
Please inform us of any dietary restrictions. 

All prices are inclusive of VAT at 17.5%. 
A 12.5% discretionary service charge will be added to your bill. 

 
 
 

Desserts 
 
 

Mandarin soufflé 
Grand Marnier crème anglaise, mandarin sorbet 

 
 

Textures of raspberry and Champagne 
pistachio ice-cream and honey granola 

 
 

Dark chocolate delice  
iced chocolate mousse lemon sorbet 

 
 

Green asparagus custard tart 
white chocolate and butter milk ice cream 

black olive 
 
 

Peanut parfait 
butterscotch, salted milk gel  

and banana sorbet 
 
 

French and British cheeses 
(£8 supplement) 

 
 

2 course £39.90 
3 course £49.90 

 


