
‘The Room’ Menu

Lebanese tabbouleh
feta and smoked aubergine purée 6.50

Pressed rabbit terrine
prunes, figs and walnut vinaigrette  8.50

Warm lobster salad 
green apple, citrus dressing and cresses  13.00

Tomato gazpacho
basil pesto, smoked paprika and pine nuts 7.50

Smoked salmon 
horseradish cream, shallots, parsley and toasted sour dough bread  10.50

__________________

Corn fed chicken
potato gnocchi, braised baby gem and Alsace bacon   17.50

Pan-seared sea bream 
brandade, piquillo pepper and clams 15.50

Whole roasted Dover sole 
clams, tomato, tarragon and Jersey royals  29.50

Roasted saddle of lamb 
Provençal vegetables and confit potatoes 21.00

Fennel risotto 
pickled lemons and black olives 14.50

____________

Chocolate fondant
milk puree, vanilla ice cream and almond tuile 6.50

Petite cr�me au chocolat
brioche and praline milk shake 6.50

Lemon tart 
Honey mascarpone 6.50

Dessert of the day 6.50

Selection of English and French cheeses 
fig bread and oat biscuit 8.50

(can also be served as an additional course)

Please select one starter, one main and one dessert from the menu.


