
All dishes are gluten and dairy-free, however they are not prepared in a dedicated gluten and dairy-free kitchen. 
Dishes marked (n) contain nuts. Dishes marked (v) are suitable for vegetarians. 

An optional service charge of 12.5% will be added to your bill. 

 

 

White onion soup (v) (n) 
 Sage and hazelnuts 

 
Cod brandade  

Lemon, chives, tapenade 
 

Breast of wood Pigeon  
Smoked beetroot, pickled blackberry 

 

 

Haunch of Highland venison (n) 
Pistachio, butternut squash, crisp potato 

 
Fillet of Cornish pollock 

 Braised kohlrabi, celeriac 
 

Fried chick pea (v) 
 Roasted salsify, baby onion, Perigord truffle 

 
Pavlova (n) 

 Chestnut cream, clementine sorbet 
 

Roast pineapple 
 Rum and raisin puree, coconut sorbet 

 
Warm apple and rhubarb crumble 

 Vanilla custard 
 


