
 

 
 
 
                           

 

A La Carte 
 
 
 

Scottish lobster, wild garlic, alexanders, clementine,  
purple sprouting broccoli, wild mushroom 

 

 

Dorset crab, potato bread, pear, ginger 
 

 

Langoustine, black pudding, blood orange, leeks 
 

 

Veal tongue, radish, salsify, mache, gribiche 
 

 

Foie gras, prune, Armagnac, walnut, apple 
 

 

 

 

 

 

  

 

Cornish cod, chowder, bacon, panko, Jersey Royals, clams 
 

 

Cornish seabass, cauliflower, almonds, polonaise  
 

 

Aberdeen Angus beef fillet, onion, parsley, smoked bone marrow 
(£10 supplement) 

 

 

Cumbrian lamb, falafel, cornichon, carrot, pink peppercorn yogurt 
 

 

Great Garnetts suckling pig, chorizo, dead nettle, fennel, artichoke 
 

 
£80.00 

 
 

 
Whilst we will do all we can to accommodate guests with food allergies and intolerances,  

we are unable to guarantee that dishes will be completely allergen-free. 
 

A discretionary 12.5% gratuity will be added to your bill.  
Please refrain from using electronic devices in the dining room.  


