
 

Before ordering please speak to our staff about any food allergies and intolerances and they will be happy to help. 

A discretionary 12.5% service charge will be added to your bill. All prices include VAT. 

 

 

 

  

 

 

28 two courses - 33 three courses 

 

Available Monday - Friday lunch only in the main restaurant  

 

 

Starters 

Gazpacho 

Brindisa Iberico paleta, Charentais melon, Espelette pepper 

Shrimp mayonnaise on brioche 

Duck liver parfait, Yorkshire rhubarb chutney 

Salad of asparagus, peas, broad beans, mint, miso dressing, sesame 

 

Mains 

 
Steamed cod, seashore vegetables, cucumber, potted shrimp butter 

Strozzapreti, morels, asparagus, wild garlic 

Merryfield Farm duck breast, carrots, wild garlic, hazelnuts 

Roast monkfish, aubergine puree, fennel, tomato and olive dressing 

Crispy duck salad, bok choi, kohlrabi, Thai style chilli jam, mint coriander, peanuts 

 

Desserts 
 

Warm chocolate cake, salted caramel ice cream 

Lemon and vanilla cheesecake, raspberry sorbet (vg) 

Strawberry and cream solero 

Selection of sorbets 

Selection of British cheese, quince and crackers 

 

 

 

Sides 
 

4.5 each  

Fries, sea salt (vg) 

 

Isle of wight tomatoes, basil (vg) 

 

Chicory salad, anchovy vinaigrette  

 

New season’s peas & broad beans, harissa rose (vg) 

 

Charred hispi cabbage, truffle vinaigrette (vg) 

 

Jersey Royals, butter & mint (v) 

 


