
 

 

Prices include VAT, 15% discretionary service charge will be added to your bill.  

 

 

 

Please Select One Set Menu for Your Party, Dietary Requirements and Allergies Will 

Be Catered for Separately  

 

 

 

 

Menu A £50 Per Person 

 

  Sea Bream Ceviche, Smoked Eel, Hazelnut, Dill  

∞  

Poulet Rot, Basque Style Marinade, Persillade 

 ∞  

Chocolate Pannacotta, Wild Berry, Lime 

 

 

 

Menu B £60 Per Person  

 

Duck Liver Paté, Crispy Onion, Brioche 

 ∞  

PoaChed Haddock, Chive Beurre Blanc, Lemon & Capers 

∞  

Baba Au Rhum, Vanilla Chantilly Cream 

 

 

 

Menu C £70 Per Person  

 

Dorset Crab, Toasted Sourdough, Pea Shoots  

∞ 

 Rib Eye Steak, Frites, Peppercorn Sauce  

∞  

Apple Tarte Tatin & Crème Fraiche  

 

Chef’s selection of seasonal sides £6 per person  

Assiette De Fromage £12.5 Supplement  

 

Our Team of Sommeliers Can Recommend Wines to Accompany Your Chosen Menu.  

 

The Menu Is Subject to Change, Based Upon Seasonality and Availability of Produce.. 
 

 

 


