
Heirloom tomatoes soup, Greek basil, celeriac croutons £6.85

Black squid ragout tortellini, caramelized lemon, artichoke veloute £9.00

Foie gras and duck terrine, homemade chutney £12.00

Pickled Enoki mushrooms, cauliflower mousse, Parmesan crisp,
porcini mushroom vinaigrette £8.50

Smoked trout fish cake, melon and fennel chutney £8.50 

~

Pan-fried red mullet, summer vegetables tartare, artichoke Barigoule £19.50

Steamed skate wing, baby gem, mussels and saffron broth £20.00

Haughley free range chicken breast, black truffle risotto, 
fennel tempura £ 21.00

Lamb Wellington, green asparagus ragout £21.50

Potato gnocchi, basil pesto, sweet gorgonzola £14.50

Aged Angus rib eye steak, pomme pont-neuf and girolles poellee £24.00

 ~

Nougat parfait, crystallized lemon and orange £6.50

Dark chocolate fondant, vanilla ice-cream, toffee sauce £6.50

Espresso pannacotta, amaretto cream £6.50

Light cherry mousse cake with almond crumble £6.50

Selection of British and French cheeses, homemade preserves £9.50

We are unable to guarantee that any of our menu items are completely free of nuts or nut oil
Prices include VAT at 17.5%, a discretionary 12.5% service charge will be added to your bill


