£75 THRETE COURSES
Starters

Burrata
Truffle dressing & mushroom toast

Dressed Cornish Crab
with toasted Sourdough & Aioli

% Vitello Tonnato
% Rose veal Carpaccio, Tuna sauce & tomato, capers & Olive oilL

Mains

Burrata & Truffle Ravioli
burrata, wild broccoli, chilli, lemon & garlic

Baked Hake Mornay
confit Baby Tomatoes, Green Olive &
Parmesan Breadcrumbs

Ribeye

42-day dry aged grass-fed, served with peppercorn sauce

Sharing Sides

Chef Selection of Sides

Desserts ‘)4

Vanilla Créme Brulée
blackberries, mint & basil salad

Warm Chocolate Cake
vanilla ice cream

British Cheese Board

grapes celery, quince membrillo & crackers

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.



