
 

 

 

 

 

 

SET LUNCH 

June 2025 

 

 

House baked sourdough bread and Brittany salted butter 

 

 

Starters 

 

Foie gras and chicken liver parfait, pistachios and toasted brioche 

Chilled gazpacho, peppers, basil, wild fennel and frozen sour cream 

 

 

Mains 

 

Roasted cod with mussels, potato galette, sugar snaps, beurre blanc and chives 

Cornfed chicken ballotine, petits pois à la française, fondant potato, lardons and roasting juices 

 

 

Desserts 

 

Tiramisu 

Passion fruit and lychee sorbet 

 

 

Petit fours 

 

 

Three Courses £45.00 

Coffee: £5.50. Mineral water: £4.50. Filtered water: complimentary 

An optional 12.5% service charge will be added to your bill. 

 

 

 

Food allergies and intolerances: 

Please advise us of any dietary requirements.  Whilst we do all we can to accommodate guests with food  

intolerances and allergies, we are unable to guarantee that dishes will be completely allergen free. 

 


