
Please inform us of any dietary requirements or allergies you may have
. A discretionary 10% service charge is added to all our bills. All our prices include VAT charged at 20%.

TO FINISH

TO START

TO FOLLOW

two courses £27 • three courses £32

SLOW ROAST PORK BELLY

Cavolo nero, beurre noisette
pomme purée, cider thyme jus

 LEMON SOAKED
SEMOLINA SPONGE 

 

CHICKEN LIVER PARFAIT
 

 

BORSCHT BEET SOUP

 

POACHED SMOKED HADDOCK

 

Bitter orange, toasted brioche

Candied walnut,
 salted citrus ice cream

Dill crème fraîche

Kedgeree risotto, curry leaf butter

WEEKDAY LUNCH MENU

RHUBARB TRIFLE

Sablé biscuit, vanilla Chantilly 
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DRAWING BY ESSIE TREMEER — FRONT OF HOUSE


