
 

 
Burrata (v) (506 kCal) 

Heirloom cherry tomatoes, lovage pesto 
(vegan on request) 

 
Citrouille (v) (244 kCal) 

Spiced Delica pumpkin velouté 
(vegan on request) 

 
Jambonneau (651 kCal) 

Ham hock persillé, vegetable pickle, grilled sourdough 
 

Maquereau (528 kCal) 
Torched mackerel escabeche, celery, burnt apple, golden raisin  

 
 

~ 
 
 

Riz (v) (990 KCal) 

Aged aquarello rice, Scottish girolles, pickled sweetcorn, bitter leaf & herb salad  
(vegan on request) 

 
Cabillaud (567 kCal) 

Seared cod, kale, potato purée, brown butter beurre blanc 
 

Poulet Fermier (1270 kCal) 
Roast free range chicken supreme, confit leg, grelot onion, potato purée, jus gras  

 
Steak au Poivre (904 kCal) 

Grilled flat iron, house pommes frites, green peppercorn sauce 
 

~ 
 
 

Dessert Trolley 
 

Fromage (562 kCal) 
Farmhouse cheese, golden raisin & quince chutney, house oat biscuits 

Surcharge £7.00 

Should you have any dietary requirements, including allergies or intolerances, please ask your server who will be happy to discuss them with you. 

 Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens and cannot guarantee any 

allergen-free dishes.  

Adults need around 2000kcal a day. A discretionary 12.5% service charge will be added to your bill. All prices include VAT 

(VG) VEGAN | (V) VEGETARIAN 

P R I X  F I X E  
2 courses £35.00 | 3 courses £42.00 


