
 

*Please advise us if you have any Food Allergy or Intolerance before ordering 
* Please note a discretionary 10% Service Charge will be added to your bill 

 

A la Carte Menu 

Canapés 
 

Amuse  
 

Starters 

  Celeriac Velouté  
Truffle, Garlic, Crispy Mushroom 

Scallop,  
Leek, Prune, Chicken, Barley  

Parmesan 
 Onion Squash, Radish, Ver Jus, Nasturtium  

Duck Liver 
 Port, Parsley Root, Brioche 

 

Mains 
Venison  

Shallot, Spinach, Butternut, Mushroom 
Sole 

Caper, Lemon, Parsley, Oxtail, Cavolo Nero 
Agnolotti 

 Artichoke, Truffle, Wild Mushroom, Granola 
Organic Chicken 

 Jus Gras, Heritage Carrots, Pomme Fondant, Tarragon  
Beef 

Fillet, Sweet Bread, Short Rib, Savoy Cabbage, Smoked Mash 
 

Sides/Supplement £3.50 each 
Chunky Chips, Creamed Potato, Braised Red Cabbage, Buttered Sprouts 

 

Pre Dessert 
 

Desserts 

Dark Chocolate 
Hazelnut, Caramel, Praline 

Peanut Butter 
Banana, Caramel, Chocolate 

Apple 
 Jersey Black Butter, Cinnamon, Thyme  

Cheese 
Selection of British and European Cheeses, Biscuits, Chutney, Grapes (£8.50 Supplement)  

 
£52.00 per person 


