
 
 

 

 
 

 

 

 

 

3 courses 
£49.50 

 

 
 

S  T  A  R  T  E  R  S 

 
La Latteria burrata, winter leaves, truffle honey, 

pecorino 

 
Devon crab salad, Nashi pear, radish, lemon gel 

 
 

       Lake district steak tartare, egg yolk, garlic aioli, watercress  
 

 

M  A  I  N  S 

 
North Sea cod, crushed celeriac, mussels, chorizo butter 

Pan fried calf Liver, pomme puree, bacon, onion, lime jus  

Maple glazed pork chop, split peas, tomato fondue, cavolo nero, raita 

Cevanne onion risotto, Wye Valley asparagus, gremolata  

280gr Sirloin – 35-day dry aged, frites, salad & bearnaise (£15 supplement) 
 

 
 

S  I  D  E  S     £  5  .  0  0 
 

 
Koffman’s frites - crushed potatoes - seasonal vegetables - side salad - pomme purée 

 
 
 

D  E  S  S  E  R  T  S 
 
 

70% dark chocolate & coffee moelleux, vanilla ice cream 

 
Crème Carmel 

 
La fromagerie cheese selection, plum chutney, crackers (£9 Supplement) 

 
 
 

Discretionary service charge of 15%. Please be 
aware we do not accept cash payments 

For information relating to allergens within our food, please request to view our allergen matrix. 


