
 

  

    

 

 

À La Carte 

Sample menu served in the Restaurant 

Starters 

  

Crab Crumpet - £14.95 

Carrot remoulade, dill, mango 

 

Aged Beef Tartare - £10.50 

Worcestershire sauce shallot rings, oyster mayonnaise 

 

Isle of Wight Tomato Arancini - £8.50 

Tomato fondue, Parmesan 

 

Lobster & Salmon Raviolo - £16.50 

Fennel jam, pickled chilli, Pernod yogurt, grapefruit, aromatic citrus butter sauce 

 

 

Mains  

 

Organic Pork - £30.00 

Tenderloin, belly, cheek, carrots, apple ketchup 

 

Wild Bass - £36.00 

Lemon gnocchi, fennel & cauliflower, langoustine & mussel & razor clam bisque 

 

50 Day Aged Fillet of Beef - £42.00 

Slow braised short rib, paillasson potato, maitake mushroom, Bordelaise sauce 

 

Agnolotti - £24.95 

Mushroom pâté, girolle mushroom, Australian winter truffle, carrot velouté 
 

 

Please ask a member of staff for the allergen information 
All parties of 6 or more incur a 12.5% service charge 


