
 
 

 

28 two courses - 33 three courses 
 

Available Monday - Friday lunch only in the main restaurant  

 

 

Starters 

Artichoke Soup (vg) 

Beef tartare, smoked mayonnaise, pickled shallots, parmesan 

Shrimp mayonnaise on brioche 

Duck liver parfait, pickled cherries, jelly, brioche     

Salad of summer vegetables, truffle cream cheese, hazelnut (vg) 

 

Mains 

 
Steamed cod, seashore vegetables, cucumber, potted shrimp butter 

Rigatoni, girolles, broad beans, parsley & garlic (vg) 

Merryfield Farm duck breast, beetroot, pickled black berries, red chicory 

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

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

 

Desserts 
 

Hot chocolate cake, salted caramel ice cream 

Vegan cherry bakewell cheesecake, raspberry sorbet (vg) 

Solero, strawberry mousse, mara des bois, crisp meringue 

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) 

 


