Lunch Menu

2 courses £45.00 / 3 courses £49.00
Add Bottomless Bubbles £35.00pp / Add Bottomless Champagne £89.00pp

Bread and butter 314 kcal £5.00

STARTERS

Chilled asparagus velouté, white asparagus, slow cooked Clarence Court egg, lemon oil (vg) 289 kcal

Burrata, melon & basil salad, sweet pepper puree, gazpacho 543 kcal

Classic cocktail: Atlantic prawns, crevettes, baby gem, Mary Rose sauce, apple & cucumber 413 kcal
Chicken liver parfait, black cherry, almond sable, griottine chutney 505 kcal
28-day aged beef tartare, pancetta crisp, shaved cured egg yolk, toasted sourdough 672 kcal

MAINS

Wild mushroom pithivier, grilled king oyster mushroom, black winter truffle, cep cream (vg) 1064 kcal

Pan fried stone bass, chargrilled octopus, squid ink aioli, red pepper piperade, foraged sea herbs 503 kcal

Roast chicken supreme, duck fat potatoes, heritage carrots, sprouting broccoli, Yorkshire pudding,

roasting jus 883 kcal (halal option available)
20-day aged roasted rib eye, duck fat potatoes, seasonal vegetables, Yorkshire pudding, port jus 1728 kcal

Chargrilled Chateaubriand 600g, duck fat potatoes, seasonal vegetables, Yorkshire pudding, port jus
(£50.00 supplement) 2669 kcal sharing

Chargrilled dry aged Tomahawk steak 1.3kg (£68.00 supplement) duck fat potatoes, seasonal
vegetables, Yorkshire pudding, port jus 2363 kcal sharing

SIDE DISHES

£7.00 each Duck fat roast potatoes 367 kcal
£7.50 Heritage tomato, cucumber & melon salad, feta (v) 133 kcal

French beans, caramelised shallot butter (v) 414 kcal

DESSERTS

Mango & raspberry cheesecake, mascarpone, caramelised mango ice cream, coconut croustillant 598 kcal
Strawberry rice pudding, hibiscus & mint compote, wildflower meringue, yoghurt ice cream 512 Jical

French artisanal Brie & goats cheese mousse, sultana & Comte bread, crackers,
apple & cranberry chutney 607 kcal

Lemon & poppy seed cake, lemon diplomat, elderflower, strawberry sorbet (vg) 512 kcal

Daily selection of home-made ice cream & sorbets 360 cal per scoop



