
 
LUNCH

£59.99 per person / £29.99 per child (aged 12 and under)

STARTERS

JERUSALEM ARTICHOKE SOUP,  
Aged Parmesan, Artichoke Crisp, Parsley Oil

BEETROOT CURED  
SMOKED SALMON,  

Smoked Caviar, Dill Crème Fraîche, Compressed 
Cucumber, Pickled Fennel, Oatmeal Bread 

CORNFED CHICKEN & HAM  
HOCK TERRINE,  

Apple and Raisin Chutney,  
Pickled Shimeji, Toasted Brioche

BUFFALO MOZZARELLA-GRILLED 
MEDITERRANEAN VEGETABLE TART, 

Heirloom Tomato, Globe Artichoke, Basil and 
Olive Tapenade, Salad Leaves

MAINS

21 DAY AGED ROAST  
BEEF SIRLOIN,  

Roast Potatoes, Season Vegetables,  
Yorkshire Pudding, Beef Gravy

BLACK GARLIC CHICKEN,  
Crispy Polenta, Ratatouille, Grilled Hispi 

Cabbage, Roast Chicken Sauce 

HERB CRUSTED ATLANTIC COD, 
Mussels, Minted Crushed Potatoes, Braised Bok 

Choy, Black Olive and Tomato Salsa

WILD MUSHROOM 
RAVIOLIBUTTERNUT SQUASH, 

Toasted Hazelnut, Truffle Velouté

DESSERTS

RHUBARB & CARAMEL MILLE FUILLE , Caramel Ice Cream 

PASSION FRUIT BAKED ALASKA ,  
Victoria Sponge, Mascarpone Ice Cream, Compressed Pineapple

DARK CHOCOLATE DELICE, Fudge Brownie, Strawberry Ice Cream, Cocoa Tulie

SELECTION OF ENGLISH CHEESE ,  Fig Chutney, Grapes, Fruit Toast

All our food and drinks have been freshly prepared in our premises where we handle all allergens.  
If you have a food allergy or intolerance please speak to your server before you order your meal or drinks.

A discretionary 12.5% service charge has been added to your bill. Every penny of all tips received is shared between the 
members of the team. This service charge is entirely optional and if you would like it removed, please let us know.


