
 

 

 

 

Reduced A La Carte Menu 

Spring 2022 

 

 

Starters 

Wild Nettle Soup, Labneh 

Grilled Cornish Squid, Pea, Broad Bean & Mint Salad 

Label Anglais Chicken & Leek Terrine, Caperberries & Toasted Brioche 

 

Mains 

Ricotta Gnocchi, Artichokes, Rainbow Chard, Pecorino & Herb Crumb 

Roast Fjord Trout, Marinated Courgettes, Wild Garlic & Crispy Polenta 

Grilled Marinated Scottish Bavette Steak, Hand Cut Chips, Horseradish & 

Watercress 

 

Desserts 

Vegan Rhubarb & Almond Tart, Blackcurrant Sorbet 

Lemon Posset, Pistachio Shortbread 

Dark Chocolate Mousse, Arbequina Olive Oil, Sea Salt & Crostini 

 

 

 

 

 

 

 

 

 

 

 

All ingredients may not be listed, please advise of any allergies. 

Ingredients are subject to change depending on market availability. 


