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STARTER

Veloute of chestnut & parsnip, gingerbread croutons, parsley oil
Confit sea trout, lemon Verbena, cucumber, bitter lemon puree

Ravioli of seafood, shaved fennel, truffle beurre blanc

Chicken & duck terrine, walnut mayonnaise, endive & pear salad

MAIN

Cornish cod, seasonal carrot puree, broccoli, black garlic emulsion
Crisp confit pork belly, thyme baked turnips, Agen prunes, parsley root
Ricotta & chive gnocchi, braised Roscoff onion, chanterelle mushroom

Red mullet, toasted Orzo pasta, baby spinach, green chili & coriander
DESSERT

Millionaire shortbread, passionfruit ice cream

Honey & Chamomile panna cotta, blackcurrant sorbet
Pear delice, Gianduja & walnut ice cream

A selection of ice creams & sorbets

3 courses £30 with a glass of bubbles

SIDE
Triple cooked chips Potato purée, truffle oil
Minted new potatoes Mixed greens, confit shallots
Rocket & Parmesan salad Chantenay carrots, honey & dill
3.50

All prices are inclusive of VAT.A discretionary service charge of 12.5% 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
Available Monday to Friday from 12pm until 2.30pm for groups up to 8 people



