
(VE) Vegan (V) Vegetarian (GF) Gluten free (DF) Dairy free. 

A discretionary service charge of 12.5% will be added to your bill.  
All prices are inclusive of VAT at the current rate. 

For those with special dietary requirements or allergies, please ask a member of staff or our management team 

Set Menu
£55 per person 

Starter 
HAM HOCK TERRINE 113kCal 

With honey mustard and peas with mango salsa 

DUO OFF SMOKED SALMON AND DEVON CRAB 192 kCal 

With celeriac mayonnaise, roasted butternut squash and avocado cream 

PLATE OF HEIRLOOM TOMATOES 64 kCal 

With ricotta cheese, rhubarb, artichoke, lemon gel and old balsamic glaze 

Main Course 
GRILLED SIRLOIN STEAK 437 kCal 

With tomatoes Provencal, shallot comfit, dauphinois potatoes 

ROASTED COD LOIN 359 kCal 

With comfit garlic, Alsace bacon, French beans and lemon butter sauce 

WILD MUSHROOM RISOTTO 795kCal

With truffle and parmesan shaving, rocket salad 

Dessert 
TIRAMISU TART (V) 1169 kCal 

Coffee crème patisserie, chocolate sponge with coffee syrup 

 mascarpone mousse and coffee praline 

CHEESE PLATTER 674 kCal 
Roquefort, brie, cheddar, goat cheese 

PISTACHIO AND STRAWBERRY PARIS-BREST 653 kCal 


