
Menus are priced per person. Please inform a member of our team if you
have any allergies as all 14 allergen foods are used in our kitchen.

À La Carte

Snacks
_

IKE JIME CHALK STREAM TROUT
Smoked Eel, Oscietra Caviar, Alliums (Supplement £10)

or
LIMOUSIN VEAL SWEETBREAD
Jerusalem Artichoke, Chicory, Piedmont Hazelnut
Pedro Ximénez, Jamaican Blue Mountain Coffee
_

MILK BREAD
Duck Liver Parfait, 20-Year-Old Madeira, Pastrami
_

DEVONSHIRE LOBSTER
Fermented Carrot, Tahitian Vanilla, Lovage, Citrus

or
DUKE OF ARGYLL ESTATE FALLOW DEER
Piccolo Parsnip, Cep, Quince, Hispi Cabbage,
Mexican Marigold

_

ISLAND CHOCOLATE
Fig Leaf, Manni Olive Oil, 50-Year-Old Balsamic
or
BEETROOT
Raspberry, Custard, Red Sorrel, Long Pepper
_

Sweet Treats

95*
Three Paired Wines 60

*Additional course can be added to create a four-course
experience

Starter 25 \ Main 35 \ Dessert 20


