
Raspberry  Sorbet

Lemon Almond Biscotti

Grapes, Chutney, Crackers 

Mascarpone Ice Cream  

Rhubarb & Ginger Snap

Pineapple & Lime Salsa

Shallot Vinegar, Lemon

Teriyaki, Soy & Sesame

Black Olive Caramel, Sumac & Garlic Flatbreads

Garden Vegetable Crudites, Guacamole,  Rye Soil

Served with Yorkshire Pudding, 
Duck Fat Roasties, Roasted Root Veg, 

Red Cabbage & Jus

It is more fun to talk with 
someone who doesn't use 
long,  difficult words but 
rather short, easy words,  
like “What about lunch?” 

Changes with the Seasons

Black Truffle, Cured St Ewes Egg 

Caramelised Shallot & Apple, Crispy Bacon

Pomegranate, Crispy Onions, Honey Dressing 

Egg Yolk Jam, Worcestershire Sauce, Sourdough

Salt Baked Beetroot, Hazelnuts & Pickled Red Onion

All prices include VAT. A discretionary 12.5% service charge will be added to your bill. Some dishes may contain nuts.  

Please let us know if you have any allergies or intolerances. We are happy to provide you with any allergen information you need.

Gin, Lemon, Soda Water

Cranberry, Pineapple, Lime, 
Elderflower (0%)

Aubergine Caponata, Wild Garlic Mayo

Fried Chickpeas & Sicilian Lemon Oil 

Fennel & Smoked Cheddar

Nettle & Smoked Almond Pesto
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