
Please ask your waiter if you require any information regarding allergies or intolerances 
Items are subject to availability 

All prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the bill  

 

                                              
 

2 course lunch for £20 with glass of wine 
 

Jerusalem artichoke soup, pickled quince, toasted almonds 

Smoked ham hock & pigs trotter fritter, pickled turnips, poached 
nashi pear, roasted oats 

Gorgonzola & black figs, red chicory, pumpkin seeds & lavender 

honey 

Quinoa, sweet potato & jicama, mint, chilli, avocado, roasted 
macadamia nuts 

 

Half a corn-fed chicken, miso & ginger marinade, sautéed wild 

mushrooms 

Madison triple duck burger, patty, confit & liver, kohlrabi coleslaw, 
plum sauce 

Madison fish pie, lightly curried cod, salmon & lobster 

Macaroni cheese, leeks, artichokes & truffle oil  

 
Sticky toffee pudding, dried fruits, custard, roast pecan nuts 

 
Hazelnut cake, chocolate glaze, glazed chestnuts, raisin puree, 

Anglaise 
 

Honey & bay leaf crème brûlée, bramley apple compote, shortbread 
 

Baked Normandy Camembert, Croutons, quince jelly 

 
 
 


