
 

 

Prices include VAT, 15% discretionary service charge will be added to your bill.  

 

 

Please Select One Set Menu for Your Party, Dietary Requirements and Allergies Will Be Catered for 

Separately 

 

 

 

 

Menu A £50 Per Person 

 

Ham hock terrine, piccalilli & toast 

∞ 

 Grilled Cornish red mullet, saffron potatoes, cumin sauce 

∞ 

Vanilla Crème brûlée, Sicilian blood oranges 

 

 

 

 

Menu B £60 Per Person 

 

Salad of heritage beetroot, goats’ cheese & toasted walnuts 

∞ 

Roasted cornfed chicken supreme, pommes anna, wye valley asparagus & wild garlic butter 

∞ 

vanilla pannacotta & champagne poached Gariguette strawberries 

 

 

 

Menu C £70 Per Person 

 
Dorset Crab, Toasted Sourdough, Pea Shoots 

∞ 

Rib Eye Steak, Frites, Beurre Maître D’hôtel 

∞ 

Apple Tarte Tatin & Crème Fraiche 

 

Chef’s selection of seasonal sides £5,50 per person 

Assiette De Fromage £12.5 Supplement 

 

 

Our Team of Sommeliers Can Recommend Wines to Accompany Your Chosen Menu. 

  
The Menu Is Subject to Change, Based Upon Seasonality and Availability of Produce.  


