
 

 

 

 

 

 

 

 

 

Home Baked Bread | Flavoured Butters 

— 

Fishcake | Caper Aiola | Sea Herbs| Pickle Shallots 

Duck Rillette | Toasted Brioche | Apple Puree| Gherkin 

Soup of the Day  

— 

Sea Bream | White Wine Sauce | Crushed Potatoes  

Lamb Rump | Wild Garlic | Thyme Gnocchi| Red Wine Jus 

Cauliflower Schnitzel | Cauliflower Romesco | Ramson Pesto | Pickled Cauliflower 

— 

Iced Mango Parfait | Sorbet | Coconut  

Fig Sponge | Miso Caramel | Vanilla Ice Cream 

Dark Chocolate | Hazelnut Praline Ice Cream | Banana 

Cheese Plate (Supplement 7.00) 

— 

Tea/Coffee and Petit Fours | 7.50 

2 Course | 39.50 

3 Course | 47.50 

 

 

Before ordering, please speak to one of our staff if you have a food allergy or intolerances. 

Please switch mobile phones to silent in the restaurant and lounges. 

A discretionary 12.5 % service charge will be added to your bill 

Thank you 

 
 

 

Dinner 


