
 
All prices are inclusive of VAT. 

A discretionary 12.5% service charge will be added to your bill 
Please be aware that some dishes may contain nut traces. 

If you have any specific allergies, please inform a manager immediately. 

 

 

 

 

 

 

STARTERS 

Chilled beetroot soup, horseradish crème fraîche 

Confit rabbit feuilleté, carrot and tarragon velouté  

Cured Loch Duart salmon, crème fraîche, herb oil 

Heritage tomato salad, basil, linseed cracker & goat’s curd 

 

***  
 

MAINS 

Roasted pollock, crushed Jersey Royals, beurre noisette 

 Chicken supreme, sweetcorn, Shimeji mushroom & onion fricassee, truffle velouté 

Roasted pork belly, pomme purée, marjoram sauce 

Risotto of broccoli, sweet garlic foam, crispy poached egg 

 

*** 
 

 

SIDES  

Buttered spinach — 4.00 

Glazed heritage carrots — 4.00 

Buttered new potatoes — 4.00 

Pommes frites — 4.00 

Mixed leaf salad — 4.00 

 

*** 
 

DESSERTS 

Caramelized lemon tart 

Baked vanilla yoghurt, poached peach, granola 

Warm chocolate brownie, chocolate soil, coffee ice cream  

Selection of 3 French cheeses, chutney & crackers 

 

3 courses 30.00 including a glass of Chandon 


