
TO  START

Melon Gazpacho 
Pistachio, Black Olive Crumb

Feather Blade & Short Rib Beef Croquettes
Black Truffle & Japanese Yuzu Emulsion, Chardonnay Pickled Red Onion

Sea Bream Ceviche 
Grapefruit, Citrus Vinaigrette, Wasabi Tobiko

TO  CONT INUE

Teriyaki Glazed Hispy Cabbage 
Baby Onions, Pickled Shimeji, Wasabi Lime Espuma 

Cornish Cod Loin
Garden Peas, Crispy Potato, Warm Tartar Sauce

Cider Glazed Red Duroc Pork Chop 
Burnt Apple Purée, Waldorf Salad

TO  F IN ISH
Supplementary Charge

Cheese platter  | £16
Selection of Five British Cheeses

Selection of Ice Cream & Sorbets | £8
Flavours Available Upon Request

Fruit Platter  | £14
 Selection of Seasonal Fruits 

Business Lunch
Menu 

Two courses served with tea or coffee | £29

Vegan     Vegetarian     Gluten free   Lactose free   

If you have any food allergies or intolerances, 

please speak to a member of our team before ordering. 


