
Please inform your waiter should you have any special dietary requirements.
Includes VAT at the prevailing rate. This menu is suitable for parties of up to 6 diners.

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

Lunch Menu

Tartar of smoked haddock
pickled cucumber, horseradish and iced cauliflower

Beef consommé
flaked shin of beef, marrow and truffle bonbon, cured beef 

~~

Roast Cornish cod
confit chicken oysters, cauliflower purée and wild samphire

Lamb neck fillet 
salt baked celeriac and purée, roasted shallots

Vegetables of the day
(£4.00 supplement)

~~

Valrhona chocolate soufflé
praline ganache, dark chocolate sorbet

Baked vanilla yoghurt
poached rhubarb and jam 

with apple and ginger ice cream 

Cheese selection 
(supplement £5.00)

Two courses £19.00  Three courses £23.00
(available Tuesday to Saturday)

Three courses, 125cl glass of house wine and coffee
£30.00

(available Tuesday to Friday)


