
 
 
 

   

If you have a food allergy or intolerance, please speak to a member of our team before ordering. 
All food and beverage prices are inclusive of 20% VAT. A 15% discretionary service charge will 

be added to your final bill. 

BUSINESS SET LUNCH MENU 
45 minutes - £35 for two courses 

Extra course £8 
  

Starters     
 

 
Truffled Cauliflower Soup 
Cauliflower Florette, Beurre Noisette  
Or 
Smoking Brothers’ Salmon 
Quail Eggs, Capers, Gherkins & Shallots 
Or 
Chicken liver Parfait 
Toasted Brioche, poached Blackberries 
 

Main Courses   
 
Miso Glazed Scottish Salmon 
Glass Noodles, shitake, Bok Choy, Chili sesame 
Or 
Slow Cooked Pork Belly  
Potato Rosti, smoked Hispi cabbage slaw 
Or 
Burrata and Black Truffle Tortellini  

 
Desserts         

 

Café Gourmand 

Choice Of Coffee & 3 Miniature Desserts (Iced Macaron, Pecan Bakewell Tart, Gingerbread 
& Chestnut Cake) 
Or 
Blackberry Parfait 
Thyme Pickled Blackberries, Caramelised Apples, Blackberry & Lemon sauce 
 
 
 

 
 

 
 
 

 

        G l u t e n  F r e e    V e g e t a r i a n    V e g a n  
 

 

 

 

 

 

 


