
A discretionary 12.5% service charge will be added to your bill.
Please inform your waiter if you have any allergies.

WEEKDAY SET LUNCH MENU 
2 courses £28.50 or 3 courses £35.00 

STARTERS

Chicken liver terrine with blackberry and wood sorrel

Salmon tartare with avocado, ruby grapefruit, red apple and fennel salad

Green bean and artichoke salad with truffle vinaigrette
 finished with almond and popped quinoa

MAINS

Grilled beef sirloin with crushed potatoes and smoked bone marrow sauce 

Fillet of hake, butternut squash and chestnuts with a pink peppercorn
 and white wine sauce 

Roasted aubergine with piperade quinoa, honey and soy dressing

CHEESE
supp. £10.00

Selection of fine cheeses with homemade chutney and crackers

DESSERTS

Crème Brûlée with Russet apple compote and lemon sorbet 

Hazelnut chocolate fondant with praline and crème fraiche sorbet 

Midnight orange Eton mess with Valrhona chocolate 


