
                                                                                                            Lunch Menu 
(sample only) 

 

Please let us know any dietary requirements or allergies at the time of booking so that we can 
ensure this menu will be suitable for your guests. 
 

 

 

Canapés 

- 

Veal Sweetbreads/ Crushed Potatoes/ Wild Morels Velouté 

Or 

Cornish Squid Tagliatelle/ Discovery Apples/ Ancienne Bruno Tomato/ Sea Urchin 

Or 

Carrot Veloute/ Ginger/ Greek Trahana/ Pickled Celery/ Toasted Oats  (V) 

- 

Paupiette of Cornish Plaice/ British Peas/ Borlotti Beans/ Green Mole/ Razor Clams/ Coriander 

Or 

Oxford Black and Sandy Assiette of Pork/ Sweet Pomme Purée/Watercress/ Girolles/ Grape 
Must Sauce 

Or 

Jerusalem Artichoke/ Shimiji/ Pain d’Epices (V) 

- 

Namelaka of Bitter Chocolate/ Sacher Biscuit/ Feuilletine/ Toulousian Black Figs/ Fig Leaf Ice Cream 

Or 

Farmhouse Cheeses 

 
 
 
 
 
 
 
 
 
 
 

This menu is to be treated as a sample 
only. Due to being based on our Du Jour 
menu, the dishes are subject to change 
right up until the day of reservation. 


