
Should you have dietary requirements or allergies, please speak with 
a member of our team when discussing the menu.

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

 S T A R T E R S

 D I S C O V E R Y

 3 course à la carte menu 
£125

Douglas fir
Chalk stream trout, kohlrabi, buckler sorrel

Chestnut
Veal sweetbread, smoked apple, chamomile

Carrot
Scottish lobster, ginger and Timut pepper

M A I N S

Rose
Cornish monkfish, sake lees and white currant

Black Truffle
Venison à la royale, Jerusalem artichoke, meadowsweet

Salsify
Hereford Irish beef, whisky and smoked hay

D E S S E R T S

Walnut
Butternut squash, persimmon, coffee

Chocolate and Rosemary
Mauro’s olive oil

Green Szechuan
Kissabel apple, coriander, yoghurt 

Cheese
Explore a selection of cheese from our trolley, served with seasonal condiments and crackers 

 £30 


