
Ham hock, foie gras and chicken terrine, spiced marinated prunes, sauce gribiche  

14.00

Pan fried smoked foie gras, poached fruits, bacon, watercress 12.00

Seared diver caught scallop and suckling pig belly, pickled vegetables, toasted 

cauliflower pur�e 13.00

Tuna ceviche, fennel pollen, lemon, oyster sorrel wasabi dressing  10.00

Scottish langoustines, Serrano ham, melon, lemongrass and samphire  14.00 

Wild mushroom velout�, salted celery, parmesan foam 8.50

Salad of globe artichoke, Sainte-Maure de Touraine, dried Serrano ham, olive, 

baby onion 8.50

Poached Atlantic halibut, vanilla lime cucumber, fennel risotto, lemon verbena  

21.00

Icelandic cod, citrus fregola, samphire, red pepper, chorizo  20.00

Cornish monkfish, saut�ed chicken, carmel mid potato, buttercrunch lettuce,

Alsace bacon, watercress dressing  21.00

28 day aged Aberdeen rib eye white onion, bone marrow, parsley, roasting juices  

20.00 

Anjou squab pigeon, young turnip, haricot blanc, seared foie gras  23.00

Roasted suckling pig, slow cooked shoulder, apple, spring greens, 

garlic potato pur�e, roasting juices  20.00

Wild garlic risotto, spring onion, wild mushroom fricass�e  16.50

Spring vegetables  4.00

Sharpe�s Express potatoes, mint and olive oil  4.00

Secretts Farm leaf salad  4.00

A discretionary 12.5% service charge will be added to your bill
Dishes may contain traces of nuts

Please inform your waiter should you have any dietary requirement


