
 
             

 
 

Food allergies and intolerances must be notified before ordering. 

Please speak to a manager or member of staff before ordering. 

Menu is subject to seasonal and market availabilities. 
 Please note, a discretionary 12.5%. Service charge will be applied to your bill.  

 

SET MENU 
3 COURSES WITH GLASS OF BUBBLES £30 

 

STARTERS 
Mushroom soup, roast porcini, chive cream 

Citrus & pink pepper cured salmon gravlax, smoked potato salad 
Quinoa & cauliflower tabbouleh, hazelnuts, cranberries 
Game terrine, Sicilian pistachios, blackcurrant compote, 

toasted brioche 
 

MAINS 
Grilled polenta, foraged mushrooms, Stinking Bishop, mizuna  

Roast cod, salsify, lime & chive hollandaise 
Crisp confit duck, creamed savoy cabbage, red wine jus 
Braised beef cheeks, glazed winter roots, garlic mash 

 
DESSERTS 

Pistachio sponge, whipped whiskey cream, dried raspberries 
Warm chocolate pudding, seeded granola, vanilla ice cream 

Ice creams & Sorbets, chocolate snap 
Selection of four cheeses, quince, celery, crackers +£5 supplement 

 
 

 
  


