
 
 

 

Spring - Summer 

Set Menus 
 

 

Appetiser 

 

— 

 

Scorched Salmon 

Fennel, Pink Grapefruit, Wasabi Dashi 

 

Confit Egg Yolk 

White & Green Asparagus, Truffle 

 

Whipped Cerney Goats Cheese 

Apple, Celery 

 

— 

 

Rump of Lamb 

Braised Shoulder, Burnt Aubergine, Tomatoes 

 

Loin of Beef 

Tomato, Mushroom, Oxtail, Madeira 

 

Breast & Confit Leg of Chicken 

Young Vegetables, Barbequed Consommé 

 

— 

 

Mango & Coconut “egg” 

 

Tonka Bean Pannacotta 

Rhubarb 

 

Salt Baked Pineapple 

Yogurt Sorbet 

 

— 

 

Strawberries & Cream 

 

Salted Chocolate Mousse 

Lime Curd Ice Cream, Peanut 

 

Raspberry Arctic Roll 

Lemon Curd, Sorrel 

Some of our food and drink may contain nuts and other allergens. 

If you have any special dietary requirements, please speak to a member of 

our restaurant team who can advise you on your choice. 



 
 

 

Autumn - Winter  

Set Menus  
 

 

Appetiser 

 

— 

 

Scorched Salmon 

Cucumber, Oyster Vinaigrette 

 

Pressing of Duck Confit 

 Plums, Hazelnuts, Tarragon 

 

Crispy Hens Egg 

Artichoke, Mushroom, Brioche 

 

— 

 

Loin of Beef  

Stout Braised Cheek, Onions, Mushrooms 

 

Poached Cod Loin 

Coastal Herbs, Curried Mussels & Potatoes 

 

Roasted Duck Breast 

Turnips, Hazelnuts, Blackberries 

 

— 

 

Mango & Coconut “egg” 

 

Maple Baked Pineapple 

Avocado Sorbet 

 

Passion Fruit Gazpacho 

 Toasted Coconut 

 

— 

 

Caramel Crème Brûlée 

Popcorn, Roasted  Banana Sorbet 

 

Salted White Chocolate Mousse 

 Lemon, Basil 

 

Raspberry Parfait 

 Champagne Jelly, Pickled Raspberries 

 

Some of our food and drink may contain nuts and other allergens. 

If you have any special dietary requirements, please speak to a member of 

our restaurant team who can advise you on your choice. 


