
TASTING MENU

Dorset CRAB, celeriac and caviar

Confit duck FOIE GRAS, cherry and basil

‘Sauté gourmand’ of LOBSTER
truffled chicken quenelles

Line-caught SEA BASS
heritage tomatoes and cardamom

Milk-fed LAMB, green peas and mint

Assortment of four FRENCH CHEESES

RASPBERRY and FENNEL contemporary vacherin

£ 140

Our menu contains allergens. 
If you suffer from a food allergy or intolerance please let a member of the

restaurant team know upon placing your order.
A discretionary 12.5% service charge will be added to your bill. 

All prices include VAT.


