
S E T  M E N U

Please advise a member of our team before ordering if you have any food allergies or special dietary requirements or require 
information on ingredients used in our dishes. All prices include VAT at the current standard rate. We operate a cashless 

environment. A discretionary 13% service charge will be added to your final bill. UK Government advise states that `adults 
need around 2000 kcal a day` food and beverage consumption.  (gf) gluten free | (v) vegetarian | (vg) vegan.

Starters
Buffalo Mozzarella, Prosciutto San Daniele, Figs, 12 Year-Aged Balsamic Glaze        

Roasted Winter Squash Soup, Spelt, Rosemary Oil, Sourdough Croutons

Poké Bowl, Sushi Rice, Avocado, Edamame, Cucumber, Mango, Nori (gf)                                          
Choice of Marinated Salmon or Tofu (vg)

Mains
Pan-Seared Chicken Breast, Wild Mushrooms, Corn Purée, Confit Cherry Tomato, Dill, Jus Gras

Manuka Honey-Glazed Salmon, Sautéed Rainbow Chard, Almond Pesto, Dashi Broth (gf)

Baked Aubergine, Pearl Couscous, Toasted Seeds (vg)

Desserts
Baked Orange Cheesecake, Candied Cashews, Orange Chantilly Cream, Mandarin Sorbet (vg)

Warm Chocolate Cookie Cake, Chocolate Sauce, Vanilla Ice Cream

Rhubarb & Blackcurrant Tarte, Mini Macaron, White Chocolate Pearls (gf)


