£60 THREE COURSES }\1

Starters

Cauliflower & Aged Cheddar Veloute

chive oil & cauliflower crumble

Spicy Salmon Maki
avocado, ginger, Wasabi & Japanese mayo

Bluebird Chopped Salad

kale, fennel, radish & radicchio, toasted seeds,
carrot, orange & ginger dressing

% Mains

Truffle Risofto
Autumn Truffle & 36 months aged Parmesan

Miso Marinated Loch Duart Salmon
soy & lemongrass master stock with edamame, carrot & shimeji mushrooms

Herb Butter Roasted Chicken
bourguignon sauce (contains pork) & truffled mash potatoes

Sharing Sides

Chef Selection of Sides :

Desserts

Vanilla Créme Brulée
blackberries, mint & basil salad

Warm Chocolate Cake
vanilla ice cream

Sorbet Selection

Please kindly be advised a basket of bread and butter contains 392 kcal per 100 grams.
If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware
that traces of allergens used in our kitchen may be present.
(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000
kcal a day.
14.5% service charge will be added to your bill. Prices include VAT.



