Vi
Signature Lunch Menu

STARTERS

Heritage Inca tomato, mozzarella, crispy basil, balsamic **
Pressed ham hock terrine, spring piccalilli, quail egg **
Goat’'s cheese and thyme soufflé **

Razor clams, white crab, samphire ***

Raw salmon, pickled rhubarb, soy caramel

FISH & SEAFOOD

Bouillabaisse, seabass, prawn, cod **
Roasted ray wing, caper and almond butter **
Hake steak, clam butter emulsion, samphire ***

Seared tuna, guacamole, soy and ginger
Seared scallop, sweetcorn succotash, Serrano ham

MEAT & VEGETARIAN

Chicken supreme fricassée, morel mushrooms, crispy kale **
Pondicherry vegetable curry, spiced basmati rice **

CHEESE & DESSERTS

Baron Bigod Brie, sticky date and walnut loaf, honeycomb **
Blood orange cheesecake, raspberry sorbet **
French raspberry tart, creme pdatissiere, vanilla cream ***
Hot chocolate fondant, Pedro Ximénez

Two courses £30 **
Three courses £45 ** | ***
Four courses £75

Please ask us for allergen information. Adults need around 2000 kcal a day.
A discretionary service charge of 12.5% will be added to your bill.



