cornish lobster, fresh yoghurt, grapefruit, crisp
greens, citrus dressing

mushroom parfait, PX sherry, cepes, black
C h ef’s truffle & toasted brioche

menu

veal sweetbreads, salted white onion, enoki
mushroom, pea purée, nasturtium & sherry jus

menu £140

roast line caught seabass, shellfish bisque,

wine pairing £110 B samphire, ratte potato, sweetheart lettuce

please inform your server about
any dietary requirements.

salt-aged lake district chateaubriand, truffle

a service charge of 12.5% will be A . .
B ol bl pommes purée, green beans & red wine jus

miso caramel-chocolate parfait, fresh
raspberries, amaretti

petit fours

tender

by niall keating



