
 
 

CORNISH SPIDER CRAB 

Isle of Wight tomato, cucumber, gin 

LONDON BURRATA 

Isle of Wight tomato, Violet artichokes, gremolata, pine nuts 

Walker Bay, Sauvignon Blanc, Bouchard Finlayson 

 

TASTE OF THE SEA 

 Poached Dover Sole with Orkney Scallop, langoustine and lobster in a shellfish sauce  

TASTE OF THE LAND 

Selection of seasonal British spring vegetables, fresh truffle, herb salsa 

Missonvale, Chardonnay, Bouchard Finlayson 

 

SPRING SUSSEX LAMB RACK COOKED OVER COAL 

BBQ brassica, sheep’s curd, smoked onions, capers, anchovy 

SUSSEX HALLOUMI COOKED OVER COAL 

 BBQ brassica, smoked onions, capers, broad bean hummus 

Galpin Peak, Pinot Noir, Bouchard Finlayson 

 

AUBERY ALLEN DRY AGED FILLET OF BEEF 

Wye valley asparagus, Jersey royals, wild garlic, peas and girolle mushroom 

CRISPY DUCK EGG 

Wye valley asparagus, Jersey royals, wild garlic, peas and girolle mushroom 

Hannibal, Sangiovese, Bouchard Finlayson  

 

CHEESE ON TOAST AND FRESH TRUFFLE 

 

ENGLISH STRAWBERRY TART 

White chocolate, sorrel, elderflower 

Lanson Extra Age Rose Champagne   

 

PETIT FOURS 

 

 

 



 


