
 

 

Prices include VAT, 15% discretionary service charge will be added to your bill.  

 

 

Please Select One Menu For Your Party. 

Dietary Requirements And Allergies Will Be Catered For Separately.  
 

 

Menu A  
 

£50 Per Person 

 

 Salad of Heritage Beetroot, Burrata & Blood orange  

∞ 

 Roast Chicken Breast, January King Cabbage, Jerusalem Artichoke 

∞ 

 Buttermilk Pannacotta with poached Yorkshire Rhubarb & pistachio 

 

Assiette De Fromage £12.5 Supplement 

 

 

Menu B  
 

£60 Per Person 

 

Pumpkin Soup with Chestnuts & Bacon 

∞ 

 Roast Cornish Cod with Salsify & Aioli 

∞ 

Rhubarb Crumble & Custard 

 

Assiette De Fromage £12.5 Supplement 

 

 

Menu C  
 

£70 Per Person 
 

Dorset Crab, Toasted Sourdough, Pea Shoots  

∞ 

Rib Eye Steak, Frites, Beurre Maître D’hôtel 

∞ 

Apple Tarte Tatin & Crème Fraîche 

 

Assiette De Fromage £12.5 Supplement 

 

 

 
 

Our Team Of Sommeliers Can Recommend Wines To Accompany Your Chosen Menu. 

  
The Menu Is Subject To Change, Based Upon Seasonality And Availability Of Produce.  


