
All ingredients subject to availability. We cook with all allergens in our kitchen. If you have an allergy or any dietary requirement; 
please speak with a member of the team who will be happy to assist. A discretionary 10% service charge will be added to your bill. 

 
£ 7 5  P E R  P E R S O N  

BREAD Sun-blushed tomato and Gordal olive focaccia 

STARTER French onion soup 
truffled cheese toastie 

Curried chicken leg spring roll 
cherry hot sauce, cabbage and sesame salad 

Gin-cured chalk stream sea trout 
yoghurt, frisse, pomelo, pink peppercorn 

MAIN 
COURSE 

Halibut fillet 
rolled hispi cabbage, Champagne and caviar sauce 

Roasted duck breast 
choux farci, chestnut puree, pickled rhubarb and duck fat jus gras 

Shallot tarte Tatin 
comté custard, fresh truffle 

TO SHARE Chateaubriand   
truffle and parmesan chips, béarnaise sauce, tenderstem broccoli 
Limited number, please reserve in advance 

DESSERT Tiramisu  

Paris-Brest 
mango compote, passion fruit, kaffir lime leaf creme fraiche 

Fig upside down cake 
Baron Bigod, walnuts 

SWEET Raspberry pâte de fruit 


