
A 12.5% discretionary service charge will be levied. All prices are inclusive of  VAT. Kindly inform us if  you have any food related allergies or intolerance. 

SET MENU

STARTERS
     

RABBIT AND CHICKEN ROULADE
pickled vegetables, pitted prunes, crostini, tarragon mayo

BEETROOT AND GIN CURED SALMON
horseradish cream, avocado emulsion, caviar, sour dough

VELOUTE
white onion veloute, croutons, truffle oil

MAINS 

PAN FRIED SALMON
Anna potato, bok choy, lemongrass and saffron sauce

CORNFED CHICKEN BREAST
pommes puree, parsley roots, green beans, rosemary jus

SKIN ON POTATO RATATOUILLE
baked courgette, Cavolo Nero, endive, tomato fondue

DESSERTS

DARK CHOCOLATE
salted caramel popcorn, Baileys ice cream

VANILLA PANNA COTTA
compressed strawberry, mango sorbet, almond sponge

SELECTIONS OF BRITISH CHEESE
quince jelly, nut crackers, plum and apple chutney 

Two courses £ 35.00
Three courses £ 45.00


