
 
VAT included. A discretionary service charge of 12.5% for tables under 10 guests and 
15% for tables over 10 guests will be added to your bill.  For information relating to 

allergens within our food, please request to view our allergen matrix 

 

Set Lunch Menu 

3 Course 49.5 

Loch Duart salmon, caramelised onion, sorrel vichyssoise 

Tomato & caramelised onion tarte fine, Vesuvius tomatoes, 
green olives, goat’s cheese & basil 

King prawn & lobster raviolo, smoked hay butter, courgette & 
basil, shellfish bisque                                                               

(12 supplement) 

*** 

Homemade tagliatelle, aged parmesan, pine nut crumb, basil 

Newlyn cod, leek dashi, Roe butter sauce 

Sladesdown duck breast, foraged mushrooms velouté 

Cumbrian beef sirloin, triple-cooked chips, salad, béarnaise & 
peppercorn sauce                                                                     

(20 supplement) 

*** 

Elderflower & lemon parfait, English strawberries 

Araguani chocolate mousse, passionfruit ice-cream,                    
cocoa nib tuille 

Selection of 3 cheeses from the trolley, crackers & chutney                              
(6 supplement) 


