
 

If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of a llergens used in our kitchen may be 
present. An adult requires about 2000 kcal a day. 

A discretionary service charge of 15% will be added to your bill. 
 

 
Chef’s Table Tasting Menu 

 
 
Complimentary snacks  
Smoked Haddock Tube 77 kcal   
Beef Tartare Taco 28 kcal   

Tomato Stem Water 2 kcal   
 
Bread & Butter 

Sourdough 361 kcal (per slice) | Piquillo Butter 53 kcal | Whipped Brown Butter 224 kcal  

 
Lamb Rib 
BBQ | Salsa Verde 
 
-- 

 
Egg & Soldiers  
Chicken Liver | Sourdough 313 kcal    
 
 
Celeriac  
Mint | Pecorino | Ragout 260 kcal    
 
 
Cod 
Courgette | Chive | Vin Jaune 344 kcal   
 
 
Wellington 
Pigeon | Foie Gras | Herbs 225 kcal 

Pont Neuf Chip 457 kcal 

 
 
Cheese (£12 supplement)  
Selection | Biscuit | Chutney 318 kcal 

 
 
Pre Dessert  
Bakewell| Bay Leaf | Strawberry 142kcal   
 
 
Chocolate 

Tahitian Vanilla | Salted Caramel | Ponzu 466 kcal 

 
 

-- 
 
Petit four 
Lemon Meringue 36 kcal   

Raspberry lace 26 kcal   
 
 

 
Chef’s Tasting £99 

Discovery £80 
Classic £120 


