
Lunch Menu
S T A R T E R S

C U R E D  C O D  &  T R O U T  M O S A I C
Apple  Vierge ,  Squid  Ink  Cracker ,  Lemon Ge l ,  Sa lmon Roe

BEEF CHEEK
Haze lnut  Crumb,  Wasabi  Emuls ion ,  Spr ing  Onion

G R U Y È R E  C H E E S E  T W I C E  B A K E D  S O U F F L É  ( V )
Parmesan Foam,  Thyme Croute s ,  P i ck l ed  Sh ime j i  Mushrooms  

M A I N S

P O R K  S A L T I M B O C C A
Hasse lback  Potato ,  Caramel i s ed  App le ,  Baby Sp inach  Jus

P A N  R O A S T E D  S E A  B R E A M  
Sun Blush  Crush  Potato ,  Cur ly  Kale ,  Sauce  Vierge

D U C K  B R E A S T  
Potato  Fondant ,  Purp l e ,  Sprout ing  Brocco l i ,  Wi ld  Gar l i c

R O A S T E D  C A R R O T
Carrot  Crumble ,  B lood  Orange ,  Ce l ery  Root  Sauce  

D E S S E R T S

L I M E  C H E E S E C A K E
Caramel i s ed  White  Choco late  Cremeux ,  Raspberry  Ripp l e  Sorbe t

W A R M  B A N A N A  L O A F
Dark  Choco late  Cremeux ,  Caramel i s ed  Banana,  Sa l t ed  Caramel  I c e  Cream

M I L K  C H O C O L A T E  M O U S S E
Pass ionfru i t  I c e  Cream,  Cocoa  Nib  Tui l l e

S E L E C T I O N  O F  B R I T I S H  &  L O C A L  C H E E S E S  
Red Onion  & Carrot  Marmalade ,  Candied  Walnuts ,  P i ck l ed  Ce l ery ,

Homemade  Cracker s  (£3 .95  supp l ement )  

Any Al l erg i e s  or  Into l erances  P lease  Let  a  Member  o f  Sta f f  Know Before  Order ing

T W O  C O U R S E S  £ 3 2
T H R E E  C O U R S E S  £ 3 6




