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CURIOUS 
 

                Roast Orkney scallop| Iberico ham| XO| beurre noisette sauce 
 

Homemade cavatelli| aged parmesan sauce| Chanterelle mushrooms| 
 Autumn English black truffle (+14.00) 

  
SUBTLE 

 
 “Acquerello risotto”| Blue Cornish lobster| coastal and foraged herbs| 

bisque  
 

Celeriac “cacio e pepe” with extra-aged balsamic vinegar 
 

 
DELICATE 

 
Roast Cornish Cod| cèpes| potato| Lardo di Colonnata| chicken jus 

 
 

Roast Monkfish| courgettes| green shiso| Chardonnay sauce 
 
 

ROBUST 
 

Braised Pure Blood Wagyu short rib| maitake mushroom| Charlotte potato| 
pickled red onions| red wine jus 

 
Roast saddle of lamb| turnip| Cévennes onions| piquillo peppers| jus 

 
 
 
               

  STRONG 
 

Build your personal selection of artisan cheeses from our trolley| homemade 
seed crackers| apple and prune chutney (+£19.00) 

 
 
 
 

GREEDY 
 

Red Williams pear tart| almond praline| lime| white chocolate and vanilla 
ganache 

 
    

 Jamaica Blue Mountain coffee and mascarpone crémeux| almond praline| chocolate 
sauce 

 
 74% “Millot” Madagascan chocolate| pistachio praline| Morello cherries 

 
 

 
These dishes can be made vegetarian on request 


