
Discretionary 12.5 % 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 49.50/ 2 Course 38.50

Wye Valley asparagus, smoked haddock, crispy hens egg, hollandaise,
parmesan sable

Iberico tomato salad, Charentais melon sorbet, Iberico ham,
tomato & manzanilla dashi

King prawn & lobster raviolo, smoked hay butter, courgette & basil,
shellfish bisque (13 supplement)

***

Cornish Monkfish Meunière, crispy capers, lemon,
parsley & brown butter

Aynhoe park venison haunch, wild mushroom spelt, Black garlic,
Cime di rapa, sauce grand venur

Cumbrian beef sirloin, triple-cooked chips, salad, béarnaise &
peppercorn sauce (22 supplement)

***
Gariguette strawberries, calamansi sorbert, elderflower foam

Bitter chocolate delice, passion fruit ice cream, cocoa nib tuile

Templegall, fennel & orange chutney, oatmeal biscuits


