
v Vegetarian | pb plant based | gf Gluten free 

All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. 
Our dish names don’t always mention every ingredient.
Please let our team know if you have any allergies.

Two-Courses 32  |  Three-Courses 35

Starter
Duck liver parfait, damson, brioche
Baked beetroot, labneh, pickled blackberries v 

Stracciatella, Williams pear, black truffle, hazelnuts pb available

Main
Cod, Sandefjord sauce, seashore vegetables, trout roe
Heritage carrots, pistachio romesco, pomegranate molasses pb

Breast of free-range chicken, celeriac purée, Roscoff onion, sherry vinegar

Dessert
Dark sticky chocolate cake, double cream v
Tiramisu v
Almond financier, plum compote, plum sorbet pb


