
 

 

 
 

Sample 3 course Menu  

 

Watercress soup with a trout tartare croustade  
 

 Strozzapreti with 45 day aged Jersey beef bolognese 
and aged Parmesan 

 
**** 

 
Fish cake with wilted spinach, cucumber, smoked scallop roe,  

pickled spring shallot and warm tartare sauce 
 

Lambs liver with creamed new potato,  
spring greens, glazed carrot and mint 

 
 

**** 
 

Mascarpone and biscotti affogato 
 

Lemon posset with macerated strawberries and olive oil 
 
 

 

 

£95 Per Person  
 
 
 
 

A discretionary 15% gratuity will be added to the final bill. All prices are inclusive of VAT. 
Please inform us of any allergies or dietary requirements 


