
 

  



 
 
 

STARTERS 
 
 

Fresh white crab meat and white bisque fettuccine 
with zebra courgette, Amalfi lemon zest and basil pesto 

£23 
 
 

Aged beef fillet carpaccio 
with celeriac and truffle remoulade, 

pickled Shimeji mushrooms and sun kissed datterino tomatoes, 
confit egg yolk emulsion with crispy potato straw and wild rocket 

£19.50 
 
 

Yellow fin tuna 
with tiger milk and citrus dressing, pickled cucumber 

with avocado purée and Beesou jellies 
£21.00 

 
 

Coeur de boeuf tomatoes and fondue 
with whipped burrata, Nocellara olives and basil pesto with apple and sorrel granita, 

aged balsamic syrup 
£16.00 

 
 
 

Please advise your waiter if you have any allergies. 
A discretionary 15% service charge will be added to your bill. 

 
 
 
 



 
 
 

MAINS 
 
  

40 day aged Dexter Beef Wellington 
with crushed confit baby potatoes and herb pesto, stuffed wild morel mushrooms  

and smoked bone marrow sauce  
£90 to share  

  
  

1kg wild Sea bass salt baked in dill and citrus zest 
with shellfish cream and caviar sauce 

£70 to share  
  
  

Steamed hake 
with ratatouille and saffron baby potatoes, wilted baby spinach 

with basil and tomato sauce, crispy salt and pepper squid 
£38 

  
  

Garden minted peas and broad beans risotto 
with summer vegetables, courgette flowers 

and ricotta with olive crumble 
£36  

 
 
 
 
 
 

Please advise your waiter if you have any allergies. 
A discretionary 15% service charge will be added to your bill. 

 
 
 

 



 

THE GRILL 
 
  

Land dishes are served with Marmite, roasted garlic and Guinness butter 
Sea dishes are served with parsley, garlic and salted lemon dressing 

 
 

Rib-eye of 45 day aged Belted Galloway 250g 
£42.00 

 

Fillet of 45 day aged Belted Galloway 225g 
£48.00 

 

Half Cumbrian chicken  
£35.00 

 

Cornish Dover sole 400g 
£48.00 

 

Line caught wild Seabass 200g 
£38.00 

 

Grilled Argentinian red prawns 
3pc / £18.00 6pc / £34.00 

 

Surf and Turf 
Beef fillet and Argentinian red prawns, with Cognac beef bisque sauce and butter 

£65.00 
 

Châteaubriand of 45 day aged Blue-grey 400g 
£95 for two 

 

Côte de Boeuf of 45 day aged Short Horn 600g 
£92.50 for two 

 
 

Please advise your waiter if you have any allergies. 
A discretionary 15% service charge will be added to your bill. 

 
  



 

SIDES  
  

Seared Foie Gras 
£12.50 

 

 Green beans with wild garlic pesto and confit shallot  
£6.50 

 

 Creamed spinach leaves with nutmeg 
£8.50  

 

French fries with rosemary seasoning 
£6.50 

 

Baby gem lettuce and datterino tomato salad with house vinaigrette 
£5.50 

 

Grilled broccolini with garlic and parsley dressing 
£8.50 

 

Extra chunky beef fat potato chips 
£6.50 

 

Padrón peppers with herb dressing 
£6.50 

 

Crushed confit baby potatoes with garlic, herbs and lemon zest  
£7.00 

 

SAUCES 
 

Chimichurri 
£2.00 

Béarnaise 
£3.00  

 

Peppercorn 
£3.00 

 
Smoked bone marrow 

£3.50  
Lemon beurre blanc 

£2.00 
 

Please advise your waiter if you have any allergies. 
A discretionary 15% service charge will be added to your bill 

 
 



 

 

 

PUDDINGS 

 
   

Raspberry soufflé  
with white chocolate and mint sauce, raspberry jam and ice cream  

£14.50 
  

Dark Chocolate fondant  
with pistachio soft centre, salted milk chocolate sauce  

and clotted cream ice cream  
£14.00  

 
Nectarine Eton mess  

with rippled Chantilly cream, basil meringue and Amalfi lemon curd,  
berry sorbet and oat crumble  

£12.50  
 

Black cherries and amaretto clafoutis tart  
with vanilla ice cream   

£11.50 
 
 
 
 
 
 

CHEESES  
 
  

A selection of hand picked cheeses, 
served with crackers, Orchid pear chutney, berry jams  

and fresh honey 
Three cheeses £14.00 

 
 
 
 
 

Please advise your waiter if you have any allergies. 
A discretionary 15% service charge will be added to your bill 

 


