
Discretionary 9 % service charge will be added to your final bill. All prices include VAT. 

Please advise us of any allergy, intolerance or dietary requirement before ordering. Please note that some of our 

cheese is made from raw milk.  

Please refer to your waiter for more information. 

 

  

 

Set Lunch Menu  

3 Course £54 

Available for up-to 6 guests 
Until the 16th of November 

Lock 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 (13 supplement) 

*** 

Homemade tagliatelle, aged parmesan, pine nut crumb, basil 

Newlyn cod, leek dashi, Roe butter sauce 

Sladesdown duck breast, foraged mushroom veloute 

Cumbrian beef sirloin, triple cooked chips, salad, béarnaise & 

peppercorn sauce (22 supplement) 

*** 

Elderflower & lemon parfait, English strawberries 

 Araguani chocolate mousse, passion fruit ice cream, cocoa nib tuile  

Selection of 3 cheeses from the trolley, crackers & chutney                               

(6.5 supplement) 

 


