
 

 

 

 

 

 

SET LUNCH 

Sample Menu 

 

 

White Peach Bellini - £15 

Wine of the day - £10 per glass (125ml) 

 

 

House baked sourdough bread and Brittany salted butter 

 

 

Starters 

Creamed lobster bisque with basil Chantilly and crispy shallots 

Foie gras and chicken liver parfait, Sauternes, pumpkin seeds and toasted brioche 

 

 

Mains 

Sea bass with coco beans, sardine vinaigrette, friggitelli peppers and gremolata  

Caramelised gnocchi and chanterelles, crown prince pumpkin, sage butter and pine nuts 

 

 

Desserts 

Vanilla panna cotta, Lovita plums, blackcurrant juice, warm citrus beignet 

Coconut yoghurt and blackcurrant sorbet 

 

 

Petit fours 

 

 

Three Courses £45.00 

Coffee: £5.50. Mineral water: £5.00. 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. 

NB: We are unable to accommodate customers with anaphylaxis or any other life-threatening allergy. 

 

Smoking is not permitted on the terraces 
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