
 

 

 

 

3 Courses £54 

S T A R T E R S 

Jerusalem artichokes, goat’s curd, pickled pear 

~ 

Lake District Beef Flank Tartare, Egg Yolk 

~ 

Cornish crab salad, brown crab mayonnaise, lemon gel 

 

M A I N S 

Ox Cheek, Horseradish Pomme Purée, Carrots Vichy 

~ 

Cornish Cod, Trout roe, Warm tartare sauce 

~ 

Ratatouille Niçoise 

~ 

280g 35-Day Aged Sirloin, Koffmann Fries 

(£15 Supplement) 

 

D E S S E R T S 

Crème caramel, rum-soaked prunes 

 

Lemon tarte  

 

La Fromagerie cheese selection, chilli jam, crackers 

 

Sides For The Table  

 

                Carrots Vichy 7               Haricot Vert & Confit Shallots 7                    Side Salad 7                                                                            
                     Pomme Purée 7                                     Jersey Royals 7                                   Koffmann Fries 7   

                  Dauphinoise Potatoes (For Two) 12 

 


