
  
Amuse-Bouche 

Asparagus Soup with Organic Crispy Egg
with Baerii Caviar 

Heritage Tomatoes with Prawn Papillote & Labneh Cheese

Cod à Brás & Celeriac Foam

Tasting Experience £79
Wine Pairing £70 

Please advise your server should you have any special dietary requirements or allergies. 
Detailed allergen information can be provided upon request. 

A discretionary 12.5% service charge will be added to your bill. Prices are inclusive of VAT. 

Dry-Aged Sirloin Steak with
Courgette, Wild Garlic &
Baby Morel Mushrooms

OR
Josper Grilled Lamb Chump

with Potato Hash, Ezme Salsa
& Green Beans

Selection of Artisan Cheeses with Seasonal Marmalade
(optional extra course £15)

Tiramichoux with Mascarpone Cream & Coffee Ice Cream
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