
 
Prices include VAT at 20%. 

A discretionary 12.5% service charge will be added to your total bill. 
We are happy to provide information pertaining to allergies & intolerances upon request. 

 
 

 
 

3 courses 30.00 

Including a glass of Chandon 

 
 

Cured sea bass 
gazpacho vinaigrette, preserved tomato, citrus crème fraiche 

 
Chilled almond cream 

Dorset crab summer roll, white grapes, fig leaf 
 

Cornish mackerel tartare 
oyster cream, green apple, shiso - supplement 7.00 

 
**** 

 
Dorade Royal 

Imam bayildi, BBQ aubergine, garlic buttermilk 
 

Gloucester old spot pork 
croustillant, sweetcorn, Scottish girolles 

 
Newlyn cod 

new season garlic, Cornish squid, roasting juices - supplement 10.00 
 
 

**** 
 

British cheeses 
St Bartholomew, Bix, Beauvale, Clara, Berkswell 

buckwheat digestive, oat cakes, Highland crab apple preserve - supplement 15.00 
 

**** 
 
 

English raspberry soufflé 
lemon verbena ice cream, raspberry leaf, almond biscotti 

 
Apricot tart 

camomile cream, white chocolate, apricot 
 
 

 

 

 

 


