
Summer Menu
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H e a d  C h e f,  S c o t t  Pa t o n

Cheese
(minimum 2 people £20pp) 

F O U R  C O U R S E S
£130 p p

GOAT’S CURDS
brassicas, 

preserved lemon

TUNA
shiso, 

sesame

CRAB
curry, 
mango

CHICKEN LIVER
Pedro Ximénez, 

br ioche

COURGETTE
barrel  aged r ice, 

summer beans 

VEAL
morel , 

Roscoff onion

QUAIL
celery root ,

Morteau sausage 

SCALLOP
ginger, 

kaff ir l ime
  

POTATO
celer iac, 
truff le

DUCK
pear, 

sals i fy  

CHICKEN
al l ium, 

tarragon 

SOLE
pink grapefruit, 

Espelette pepper 
   

CHOCOLATE
 Nicolas Berger, 

p istachio

PEACH
crème fraîche, 

raspberry

MANGO
coconut, 

yuzu

APRICOT
vani l la ,

e lderf lower


