
 

 

 

 

LUNCH MENU 

EXECUTIVE CHEF –  TONY FLEMING 

If you have a food allergy or intolerance, please speak to a member of our team before ordering.  
All prices are inclusive of 20% VAT. A 12.5% discretionary service charge will be added to your final bill.  

 
 

 
  
 

Braised lamb faggot, mash potato, onion sauce 

Endives and dandelion, red wine pear, candied walnuts, Colston Basset stilton 

Roast artichoke soup, truffle and Comté toast (v) 

~ 

Roast chicken, mushroom stuffing, sweet potato gnocchi, basil 

Cornish cod, soft dill crust, warm tartare sauce 

Chestnut and cep pithivier, roast swede, mushroom bouillon 

~ 

Rosemary and buttermilk panna cotta, blood orange sorbet, white chocolate crumb 

Baked Manjari chocolate mousse, preserved cherries, blackberry sorbet 

12-18 months Comté, date chutney, oat crackers, lavosh 

~ 

Two Courses £25 / Three Courses £30 

or 

Including 2 glasses of wine, sommelier’s recommendation 

Two Courses £35 / Three Courses £40 

 


