STARTERS

TERRINE OF FOIE GRAS, beetroot, hibiscus, brioche

NATIVE LOBSTER, seaweed, white cabbage, calamansi vinegar

SCOTTISH SCALLOP, fennel, pancetta, quinoa, granny smith

BEEF TARTARE, Ponzu, radish, egg yolk

MAIN COURSES

BRITISH LAMB SADDLE, vine leaf, aubergine, greek yoghurt, lamb jus
CORN-FED CHICKEN, morels, asparagus, Hollandaise sauce
HEREFORD BEEF SIRLOIN, grass-fed short rib, leek, Madeira Sauce
CORNISH COD, chorizo, bell pepper, miso beurre blanc

CORNISH TURBOT, new potato, Roscoff onion, potato and onion broth

SIDES

SEASONAL VEGETABLES / SWEET POTATO MASH

SPRING HERB & PESTO SALAD, pasta, green asparagus, purple sprouting

broccoli, goat’s cheese

CHEESES

SAINTE-MAURE DE TOURAINE, Indre-et-Loire, France, goat’s milk,
unpasteurised

COMTE D’ESTIVE 24 MONTHS, Franche-Comté, France, cow’s milk,
unpasteurised

PETIT CHAOURCE FERMIER, Champagne-Ardene, France, cow’s milk,
unpasteurised

REBLOCHON, Les Alpes, France, cow’s milk, unpasteurised

DEVON BLUE, Devon, England, cow’s milk, pasteurised

DESSERTS

JIVARA CHOCOLATE, coffee, milk, buckwheat
CITRUS, yuzu cream mousse, orange sorbet, kumquat

GARIGUETTE STRAWBERRY, yoghurt foam, strawberry sorbet

For vegetarian options, please ask our team.
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Some dishes may contain allergens. If you have an allergy, please inform a member of the team prior to ordering.

A 12.5% discretionary service charge will be added to your bill. All prices are inclusive of VAT.

Adults need around 2000 kcal a day.



