
 
 

 

 

Reduced À La Carte Menu 
 

Groups 8+ 
 

Orkney scallop tartare, Granny Smith apple, wasabi,                                      
Japanese citrus & horseradish  22 

 
Dexter beef tartare, peanut satay, lemongrass hot sauce, crispy beef tendon (nuts)  19 

 
Isle of White tomato salad, whipped goat’s cheese, watermelon, yuzu kosho,  

black olives & ponzu 18 
 

*** 
 

House-made tagliatelle, aged parmesan, pine nut crumb, basil  20 
 

Newlyn cod, cockles, saffron butter, Piquillo peppers, chorizo, prawn head bisque  38 
 

Cumbrian beef ribeye, triple-cooked chips, salad, béarnaise & peppercorn  45 
 

*** 
 

English strawberry & elderflower vacherin 12 
 

Chocolate mousse, lemon verbena ice cream, wildflower honey, bee-pollen 12 
 

Apple tarte tatin, vanilla ice-cream, caramel sauce (for 2)  24 
 

Selection of 3 or 5 cheeses served from our cheese trolley 14/18 
 
 
 
 

 
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 


