PRESTIGE MENU

Organic spelt ragout

wild mushrooms broth

Native lobster ravioli

Violina pumpkin and black truffle

Cornish cod

brassicas, marcona almond, coastal herbs,
smoked anchovies and capers velouté

Sladesdown Farm duck

red cabbage, cranberry, amaranth, pink peppercorn

Selection of British and French cheeses

(£20 supplement)

Exotic Fruit Vacherin

Chocolate crémeux

sobacha, Irish cream, coffee

£125.00 per person

All prices are inclusive of VAT.
A 15% discretionary service charge will be added to your bill.
If you have a food allergy, intolerance or sensitivity, please speak to your waiter
about ingredients in our dishes before you order your meal.



