
 

 

              

  
    

Chef’s appetiser 
 
 

SCALLOPS 
 Seared scallops, watermelon, mouli, wasabi 

 
 

GOOSE LIVER 
Goose liver parfait, nectarine, cherry, lemon verbena 

 
 

STONE BASS 
Stone bass, squid ink, lemongrass 

 
 

DUCK 
Duck, turnip, peach 

 
 

CHEESE 
A selection of British & French cheeses from the trolley, homemade raisin bread & biscuits  

(as an additional course £10 supplement) 
 
 

Chef’s pre-dessert 
 
 

RASPBERRY 
Raspberry, meringue, tarragon 

 
£75 per person 

£135 with Sommelier’s Wine Selection 
£185 with Sommelier’s Fine Wine Selection 

 
A discretionary service charge of 12.5% will be added to your bill 

We are pleased to accommodate any dietary requests 
 

During busy services please allow 15-20 minutes between courses 
 
 


