
Option Three

35.00 per person 

Starters

Foie gras & confit apple terrine, warm toasted brioche

Carpaccio of beef, truffle dressing, rocket & parmesan salad 

Lobster & red pepper soup 
 
Mains
 
Roast halibut, wilted spinach, champagne cream sauce

Confit belly of pork, warm green bean & hazelnut salad, 
butternut squash puree

8oz fillet steak, potato rosti, peppercorn sauce

Desserts

Passion fruit & raspberry pavlova

Iced white chocolate & caramel parfait, chocolate tuille

Baked lemon cheesecake, raspberry sorbet

Filter coffee

Should you wish to include a vegetarian alternative for your  
menu please substitute a main course option with one of the  
following dishes

Mains

Wild mushroom risotto, parmesan wafer (v)

Sweet potato & coconut polenta, asian vegetable fricassee (v)

Ricotta gnocchi, rocket & artichokes, slow roast tomatoes (v)

Dishes are subject to market availability. For lunch parties, the Private Dining Room must be vacated by 4.00pm.
All prices are in £ and inclusive of  VAT.  There is a discretionary 12.5% service charge added to your final bill. Private dining rooms and bar are available  

for hire. All meat weights denoted are pre-cooked (n) denotes dishes which contain nuts or traces of nuts. (v) denotes dishes which are vegetarian.
Due to the presence of nuts in our restaurants, there is a small possibility that nut traces may be found in any of our items. 

Option One

29.00 per person 

Starters

Butternut squash soup, lime crème fraîche (v)

Chicken liver parfait, pear chutney

Roast vine tomato & buffalo mozzarella on olive toast, basil (v)  

Mains

Grilled organic salmon, tender stem broccoli, hollandaise sauce

Maize fed chicken breast, wrapped in parma ham, troffiette (n)

Crispy duck, chinese greens, sesame & honey dressing 

Desserts

Warm chocolate brownie, vanilla ice cream

Raspberry mousse, berry compote

Vanilla crème brûlée, lemon shortbread

Filter coffee

Option Two

32.00 per person 

Starters

Smoked salmon & home cured gravad lax, mustard & dill dressing

Crispy duck spring rolls, plum sauce

Grilled asparagus, poached egg, hollandaise sauce (v)  

Mains

Szechuan peppered tuna, wok fried asian greens

Roast rump of lamb, fresh peas, baby onions & mint

Marinated malayan spiced chicken breast, sweet potato,  
coconut & lime dressing

Desserts

Glazed lemon tart, marinated raspberries

Warm chocolate fondant, vanilla ice cream

Vanilla pannacotta, marinated fruits

Filter coffee


