
 

 

Sample a la carte menu 
 

 
Please note menus change on a daily basis 
Cover charge 2.00.                                                                                                                                                                                  
prices include v.a.t.                                                                                                                                                                               A discretionary 12.5% Service Charge. 
there may be traces Of nuts in our dishes                                                                                                                                    will be added to your bill                               
 

 

 
 
 
 

STARTERS 
 

Oysters & Vietnamese 
Dressing    14 

 

Rock oysters 
6 / 14 12 / 27 
 

        Hot or cold English      
         asparagus   12 

Tempura of rock 
oyster 
Fennel, apple & 
chorizo  9 

Smoked eel, 
horseradish & 
beetroot    17 
 

Frank hederman
smoked salmon, 
white asparagus, 
potato dumpling & 
nutmeg 18 

Cornish Crab 
cocktail & 
Melba Toast    16 
 

crayfish ravioli, 
buttered leeks & 
americane sauce   22 
 

Cured foie gras, 
brioche & duck ham    
16 
 

Sautéed lamb 
sweetbreads, smoked 
bone marrow 
& pickled vegetables   
14 
 

Beef salad, 
horseradish cream, 
caviar & crispy 
shallots    15 
 

crispy duck egg, 
English asparagus & 
mustard 
hollandaise  14 
 

       Spanish TERUEL d.o. ham, 
Mustard fruits    12.50 
 
 

Wild garlic veloute 
with warm pheasant 
egg    11 

 

          Fish soup, rouille 
          & croutons    9 

  
fish 

 
  
 

 

Poached fillet of 
dover sole, soft egg 
yolk & caper dressing   
27.50 

 

Pan roasted john 
dory with salad of 
raw artichoke, apple 
& hazelnuts    25.75 
 

Fillet of wild 
salmon DULsE , 
OYSTER SAUCE & 
RAZOR CLAM    32 

Pan roasted Cornish 
scallops, with  
Indian spices     26 

Fillet of haddock, 
sweet corn & 
pistachios  24 
 

Line caught sea bass, 
cauliflower cous 
cous & curry  oil   
26 

 Cornish red mullet, 
salt cod, chorizo & 
parsley   23 
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MEAT 
 

FIlLET OF BEEF, RED 
ANCHOVY  
BUTTER, peppered bone 
marrow & confit 
garlic    38 
 

Roast loin of rabbit, 
red cabbage, bacon 
& onion  21 
 

 

Cutlet & shoulder 
of lamb, borlotti 
beans & red pepper 
relish    28 
 

Roast pigeon with 
Baby gem & liver toast    
24 

Slow roast duck 
with tea soaked 
prunes     26 
 

Collar of  pork, 
dandelion, walnut 
& pear    22.75 

Reggie Johnson butter 
poached chicken, 
young leeks & celeriac   
26 

 

Tea roasted veal 
sweetbreads, 
artichoke & orange     
27.50 

1 kg Rib of bee (for two)  
& béarnaise sauce     74 

 
 

Side dishes & salads 
 

Goose  fat chips    4.75 
 

Creamed potatoes    
4.20 

jersey royals with 
mint   6 
 

Spinach creamed / 
Plain    4.75 

English  carrots, 
mustard & ramsoms  
dock   6 

Buttered spring 
greens    4.20 

Green salad   7.50 Sprouting broccoli 
& Blue cheese  6     

 

 
 
 

Desserts 
 

Lime  soufflé, 
mascarpone ice cream   
9 

Lemon meringue, thai 
basil syrup & lemon 
curd   9 

Crème caramel    7 
 

70% valhrona, 
CHOCOLATE  
& PASSION FRUIT    10             

PEAR & LIME 
PANnACOTTA 

Yoghurt sorbet   8 
                      

BRITISH & IRISH 
ARTISAN CHEESES    15 
 
 

Gariguettes 
strawberries, 
buttermilk & honey 
comb    8 

caramelised BANANA, 
salted CARAMEL, 
PEANUT & Coffee syrup   
8 
 

Selection of sorbets   
7.50    
 

 


