
All ingredients subject to availability. We cook with all allergens in our kitchen. If you have an allergy or any dietary 
requirement; please speak with a member of the team who will be happy to assist. A discretionary 10% service 

charge will be added to your bill. 

 
 
 
 
 
 
 

 
£ 7 5  P E R  P E R S O N  

 

B R E A D   
A N D  S N A C K S  

Rosemary and thyme focaccia, olive oil, sea salt 

Caramelised cauliflower and Parmesan arancini 

S T A R T E R  Crab cake 
saffron rouille and bouillabaisse 

Honeyed beetroot tart 
ricotta and chilli roasted almonds 

Chicken liver parfait  
sauternes jelly, toasted brioche 

M A I N  C O U R S E  Sticky-glazed short-rib beef 
caramelised cauliflower puree, straw potatoes, red-wine sauce 

Halibut fillet 
buttered hispi cabbage, caviar and Champagne butter sauce 

Butter-roasted celeriac 
hazelnut cream and fresh black truffle 

T O  S H A R E  35-day-aged sirloin of beef  
truffle and Parmesan chips, roast carrots, peppercorn sauce 

D E S S E R T  Sugared ring donut  
poached Yorkshire rhubarb, vanilla ice cream, pistachio 

Vanilla crème brûlée 

Chocolate ‘oblivion’ 
mint choc-chip ice cream, dark chocolate sauce 

S W E E T  Caramelised white chocolate, salted lime and almond fudge 


