
 

 

3 courses for £85 (Lunch) 

£95 (Dinner) 
 

Starters 

Roasted Orkney Scallop 

Truffle mash, apple purée, celeriac 

Dexter Beef Tartare 

Horseradish, tarragon emulsion, crispy potatoes, togarashi 

Isle of Wight Tomato Salad 

Whipped goat’s cheese, watermelon, yuzu kosho, black olives, ponzu 

 

Main Course  

Merryfield Duck, Heritage beetroot, confit quince, lingonberry sauce, tardivo salad  

Newlyn Cod, Roasted Morels, cockle & pancetta Bordelaise, braised leeks, wild garlic  

Cumbrian Beef Ribeye 

Triple-cooked chips, leaf salad, béarnaise & peppercorn sauce 

 

 
Sides 

 

Mash Potato 

7 

Triple-Cooked Chips 

8 

Green Bean & Truffle Salad 

9 

Leaf Salad, Blue Cheese Dressing 

5 

Braised Red Cabbage 

9 

Tender Stem Broccoli 

7 

 

 

 

Cheese Selection 

3 or 5 cheeses, served from our trolley supplement 15 / 20 

 

 

Desserts 

Lemon meringue parfait 

Bitter Chocolate delice, blood orange sorbet 

Apple Tarte Tatin 

Vanilla ice cream, caramel sauce (for 2) 


