
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SET MENU 
 

 

2 courses £40 
 

3 courses £47 
 

 

 

 

 

 

 

 

 



 

STARTER 
 
 

 Gazpacho  
Heritage Cherry Tomatoes, Italian Cucumber, Raspberry, Crown Dill 

 
2019 Albariño ‘Veigadares‘, Adegas Galegas, Rías Baixas, Spain 18.50 

 
 

Sea Bream Crudo 
Tiger Milk, Avocado Purée, Espelette Pepper 

 
2022 Grüner Veltliner ‘Terrassen‘, Bründlmayer, Kamptal, Austria 16.50 

 
 

Veal Carpaccio 
Spiced Dressing, Rocket Salad, Parmesan  

 

2022 Chenin Blanc ‘Reserve‘, Ken Forrester, Stellenbosch, South Africa 14.50 

 

 

 

MAIN COURSE 
 
 

 Guinea Fowl Breast 
Confit Leg Boudin, Pickled Turnip, Black Garlic &  Mushroom Purée, Roasted Jus 

 
2021 Crozes Hermitage ‘La Certitude’ Domaine François Villard, Rhone Valley, France 18.50 

 
 

Poached Cornish Plaice  
Buttermilk Sorel, Browns Fennel, Compressed Cucumber  

 
2019 Chardonnay, Ramey, Russian River Valley, Sonoma County – USA 30 

 
 

Torched Hispi Cabbage 
Pea Purée, Truffle Panko, Pickle Girolles Mushrooms, Beurre Blanc Sauce 

 
2020 Riesling 'Kieselberg' GG, Georg Mosbacher, Pfalz, Germany 22.50 

 
 

 
 
 
 
 

 
 

 
 

Food allergies and intolerances 
Should you have any questions regarding the content or preparation of any of our food please ask one of our team. A 15% 

discretionary service charge will be added to your final bill. All prices include VAT 



 

DESSERT 
 

 

Peach Melba 
Poached Peach, Raspberry & Almond 

 
2022 Moscato d’Asti, Fratelli Antonio E Raimondo, Piedmont, Italy 9.50 

 
 

Araguani Dark Chocolate Tart   
Passion Fruit Coulis & Milk Ice Cream 

 
NV East India Sherry ‘Cream’, Lustau, Jerez, Spain 12 

 
 

Selection Of Seasonal Cheeses 
Truffle Honey, Peter’s Yard Crackers, Raisin & Walnut Bread 

9 Supplement 
 

2019 Château Lafon, Sauternes, France 16 
 

 
 

COFFEE 
 

Musetti Rainforest Alliance certified Arabica beans - full bodied coffee with great intensity and 
very low caffeine content. 

 
Espresso, Macchiato 6 

Double Espresso 7 
Double Espresso Macchiato 8 

Cappuccino, Café Latte, Mocha, Flat White 8 
Americano 8 

Hot Chocolate 9 
Served in a pot with Marshmallows and Whipped Cream  

 
 
 

TEA 
 

We can guide you through our extensive range of fine tea from our master tea blender,  
Canton Tea House 

 
English Breakfast 8 

Peppermint, Fresh Mint, Rooibos, Chamomile Flower 8 
 Earl Grey, Darjeeling Goomtee 8 

 

 
 
 

 
 

 
 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


