
B E F O R E  T H E  S H O W

P R A W N  T E M P U R A  £ 1 8
Bitter leaves & Wasabi Mayo

T R U F F L E  A R A N C I N I  £ 1 4 
Sage & Chilli Dip (Vg)

T U N A  T A C O S  ( 4  P C S )  £ 2 2 
Avocado Miso & Ponzu Dressing

S T U R I A  O S C I E T R A  C A V I A R
£9 5  (30g) £ 1 4 0 (50g) £ 2 5 0 (125g)  

Home Made Blinis & Crème Fraîche 

A M U S E  B O U C H E

D A I LY  C H E F  S P E C I A L
Prepared Daily by our Head Chef  

S T A R T E R S

H A M A C H I  C E V I C H E
Citrus & Chilli Dressing 

B U R R A T A
Heritage Cherry Tomato & Basil Pesto (V) 

C H A R G R I L L E D  O C T O P U S 
Romesco Sauce, Artichoke, Potato & Black Olive Salad 

H E R E F O R D  B E E F  C A R P A C C I O 
Pickled Walnuts, Parsley & Smoked Mayonnaise 

All prices are inclusive of VAT   |   A 15% service charge will be added to your bill

If you have any dietary allergies, please inform your waiter   |    (v) Vegetarian (vg) Vegan (gf) Gluten f ree

P L A T I N U M
4  C O U R S E  D I N I N G  M E N U

Wednesday & Thursday
£79 all Night

Friday & Saturday
£79 for Early Dining & Show - £99 for Late Dining & Show

Why not treat yourself  and upgrade to our Indulge Menu which includes 
Caviar, Truffle & a glass of  Moët Chandon & Brut for an additional £50



M A I N S

C H I C K E N  M I L A N E S E  
Rocket, Capers, Tomato & Parmesan Salad 

 R O A S T E D  H A R I S S A  C A U L I F L O W E R
Warm Hummus, Pomegranate & Roasted Dukkah (Vg)

W I L D  C O R N I S H  S E A  B A S S  
Spinach, Ratte Potato, Pumpkin & Sea Herbs 

  
C H E F ’ S  R I S O T T O  

Seasonal Risotto details available upon request (V)

S M O K E D  A U B E R G I N E  
Tahini, Coriander, Pomegranate, Chick Peas & Kale (Vg)

C H E F ’ S  S U G G E S T I O N S

3 2  D A Y  D R Y  A G E D  R I B  E Y E  O F  H E R E F O R D  B E E F 
2 5 0  G R A M S  (Supplement £10)

Rocket Salad, Potatoes & Béarnaise Sauce  

S C O T T I S H  L O B S T E R  P A C C H E R I  (Supplement £10)
Red Chilli, Tomato & Parsley

S I D E S

C R I S P Y  T H O U S A N D  L E A F  P O T A T O  £8
Parmesan

C H A R G R I L L E D  T E N D E R  S T E M  B R O C C O L I  £8 
Chilli, Lemon, Garlic & Olive Oil

T R U F F L E  M A C  N  C H E E S E  £ 1 6
Three Cheese Sauce (V) 

*To add Truffle to the dishes of  your choice £10

D E S S E R T S

W I N D M I L L  D E S S E R T  S E L E C T I O N
Prepared Daily by our Pastry Chef.

 A Selection of  Valhrona Chocolate Pastries & Seasonal fruits (Vg) 

All prices are inclusive of VAT   |   A 15% service charge will be added to your bill

If you have any dietary allergies, please inform your waiter   |    (v) Vegetarian (vg) Vegan (gf) Gluten f ree

M A I N S

B L A C K  L E G  C H I C K E N  
Black Garlic Potato Purée, Leek & Red Wine Jus 

 R O A S T E D  H A R I S S A  C A U L I F L O W E R
Warm Hummus, Pomegranate & Roasted Dukkah (V)

S C O T T I S H  L O B S T E R  P A C C H E R I  (Supplement £10)
Red Chilli, Tomato & Parsley

W I L D  C O R N I S H  S E A  B A S S  
Spinach, Ratte Potato, Pumpkin & Sea Herbs 

  
C H E F ’ S  R I S O T T O  

(V/Vg)

3 2  D A Y  D R Y  A G E D  R I B  E Y E  O F  H E R E F O R D  B E E F 
2 5 0  G R A M S  (Supplement £10) O R  1 K G  T O  S H A R E  (Supplement £40)

Rocket Salad & Béarnaise Sauce 

S I D E S

C R I S P Y  T H O U S A N D  L E A F  P O T A T O  £8  (Add truffle £10)
Parmesan

C H A R G R I L L E D  T E N D E R  S T E M  B R O C C O L I  £8 
Chilli, Lemon, Garlic & Olive Oil

O L I V E  O I L  M A S H  £8 
Cream & Butter 

M A C  N  C H E E S E  £ 1 0  (Add truffle £10)
Three Cheese Sauce (V) 

D E S S E R T S

W I N D M I L L  D E S S E R T  P L A T T E R 


