
A discretionary service charge of 12.5% will be added to your bill. 
All our food is prepared in a kitchen where nuts, gluten and other allergens 

are present and our menu descriptions do not include all ingredients. If more information about allergens is required, 
please ask a member of the team. Prices inclusive of GST.

Jerusalem artichoke velouté 

Artichoke crisps and chive oil

Mushroom gnocchi 

Aged Madeira gel, truffle espuma and fresh truffle

Open ravioli 

Cauliflower, truffle, candied seeds and Parmesan espuma

Beetroot

Carnaroli risotto, candied beets, red chard stems, 

beetroot braised fennel and cheese beignet

Jersey pear

 Pear mousse and textures of pear

   

£55.00 per person                                                                                                                                                                                                                                                                                                                                                                   
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