
Shou ld you have a ny d ie t a r y  o r  a l l e rgen requ i rement s ,  p lea se do in fo r m our  tea m .

A d isc re t i ona r y se r v i ce cha rge of  15% w i l l  be added to your  b i l l .  A l l  p r i ce s a re inc lus i ve of  VAT

S TA R T E R S

B e r l in g ot s  	 £ 23
Pasta pa rce ls  w i th l ight l y  smoked Br i l l a t-Sava r in

Green asparagus ,  bergamot and mint

S cot t ish  L a n g o us t in e	 £ 28	
Seared in  she l l f i sh bu t te r  w i th he i r loom ca r rot s

Madras curr y, mel i lot and kalamansi boui l lon

Fo i e  G r as 	 £ 26
Caramel ised w i th l ikoua la pepper

Meyer lemon and cerea l

More l  and camomi le infused consommé

Co r nish Cr a b	 £ 25
Steamed and seasoned w i th lovage mayonna ise

B lackcur rant  and e lder f lower je l l y

Pe t ross ia n Dau re n k i  C av ia r 	 £ 3 4
Blackcurrent leaf and cucumber je l ly

Hoj icha cubeb pepper tea ice cream

F I S H

S aint  Pi e r re 	 £ 37
Cooked ‘meuniè re ’  w i th w i ld  ga r l i c

Kabu turn ip ,  sobacha and ra zor  c lams

W il d S e a b ass  	 £4 0
Baby Fenne l ,  gnocch i  and musse ls

Saf f ron ,  kabosu and sh iso leaf  emuls ion

D ove r  S o l e 	 £43
Asparagus roas ted w i th pas t is ,  g reen app le 

Ce le r y  and green an ise emuls ion

Co r nish W i l d  Tu r b ot 	 £42
Pea purée ,  sau téed sp inach and sor re l 

C innamon leaf  and combawa consommé

M E AT  A N D  G A M E

Cha l lans  Chi cke n	 £ 37
Mar inated in  genma icha and tonka bean tea 

Pumpk in pa rce ls ,  ches tnut  and yuzu

H e re f o r d B e e f  	 £41
Roas ted w i th Monts Amaro cof fee  

C innamon leaf ,  ce le r iac in  b rown but te r 

G in and sobacha 

B r i t t a ny Pi g e o n	 £ 38
Mar inade of  Bataks ber r y  and N ikka Whisk y

Jerusa lem a r t ichoke and b lackber r y 

Ve nis o n 	 £ 39
Saddle mar inated in  saké lees

App le ,  Rad icch io and red cabbage


