
 

 

 

 

 

 

SET LUNCH 

Sample Menu 

 

 

House baked sourdough bread and Brittany salted butter 

 

 

Starters 

Baked beets and goats curd, hazelnuts, orange, mustard and bitter leaves 

Rare grilled tuna, yuzu ponzu, avocado, toasted sesame, coriander, ginger and chilli 

 

 

Mains 

Roast pork loin and slow cooked cheek, crushed potatoes, sauce charcutière and crackling 

Cod with mussels, coco beans, trombetta courgettes, white wine, chives and crème fraiche 

 

 

Pair with our wine of the day for £10 per glass (125ml) 

 

 

Desserts 

Vanilla panna cotta with lovita plums, blackcurrant juice and citrus beignet  

Mango and lychee 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. 

 

Smoking is not permitted on the terraces 


