
 

Please note that these are sample menus, so may vary on the day of your booking.  
 

Prices include VAT at the prevailing rate. 
A discretionary 15% service charge will be added to your total bill. 

If you have any food allergies or intolerances, please speak to your waiter before ordering.  
Please be aware that traces of allergens used in our kitchen may be present. 

 
 

Lunch Menu 
 

55.00 
 

 
Aged Comté, goat’s curd, carrots & black garlic gougère 

 
Angler stout bread, caramelised yeast & malt butter 

 
Bouillabaisse, yesterday’s bread, rouille & garlic butter 

 
 

Wye Valley Asparagus 
Duck egg mimosa, buttermilk, wild garlic 

 
   Leek & Potato Soup 

Crispy poached egg, scone, bacon jam 
 

**** 
 

Cornish Pollack 
 Spiced lentils, apple & tamarind purée, Smoked Eel  

 
Black Leg Chicken 

Pie of the leg, wild garlic creamed potato, roast chicken sauce 
 

**** 
Large leaf spinach 

 
6.00 

 
**** 

Beaufort D’Alpage 
Oat biscuit, preserved pears, pickled walnut 

 
Gariguette Strawberry 

Soaked savarin, white chocolate, eau de vie 
 

**** 
                                                                                Café et mignardises 
                                                      Brown butter & Seville orange Financier, 
                                                                            Clementine pâte’ de fruit 
                                                                            Coffee & Gianduja fudge 
                                                                                              8.50 


