
Gazpacho soup v

with lime basil sorbet

Beef Tataki
with Asian dressing

Duo of Salmon
smoked salmon mousse and house cured salmon

Boned and Rolled Lamb Shoulder
cooked with mint, lemon and parsley
served with broad beans, Chantenay carrots, caramelised aubergine and tomato chutney

Pan-Fried Seabass
with Niçoise garnish

Closed parcel of Ricotta Ravioli v

with peas, broad beans, asparagus with tomato salsa & pea shoots

Strawberry Tart 
with cream

Tarte Tatin
with vanilla ice cream

Trio of Ice Cream or Sorbet

Coffee or tea

Menu d’hote £39
Mains to be served with a side of seasonal vegetables

v = vegetarian ingredients  /  n = contains nuts. For gluten free options ask your waiter.

A discretionary service charge of 12.5% will be added to your bill. This is divided amongst staff. All prices include VAT at 20%.

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients. 

If you have a food allergy or intolerance, please let us know before ordering.


