
F E S T I V E  S E T  L U N C H  M E N U  £ 5 5

For bookings of  4 to 12 guests

For lunch Wednesday, Thursday & Friday 
The menu is updated daily

Price is per person

Shared Snacks
Pickles & Ferment

Olives, Orange, Garlic & Thyme

Devilled Eggs, Trout Roe, Black Sesame

Grilled Potato Bread, Green Garlic Butter

Crispy Potato Cake, Chopped Tuna, English Mustard

Individual Main 
Confit Cod, Grilled Celeriac, Brown Butter, Bergamot

Roast Lamb Rump, Glazed Shoulder, Black Garlic, Leek, Ezme

Grilled Trumpet Mushroom, Jerusalem Artichoke, Girolles & Cider Cream

Shared Sides 
Fries

Green Salad

 

 Individual Pudding 
Cru Virunga Chocolate Pot

Panna Cotta, Clementine, Spice Cake

PLEASE NOTIFY YOUR WAITER OF ANY ALLERGIES OR DIETARY REQUIREMENTS 

A DISCRETIONARY 12.5%  SERVICE CHARGE WILL BE ADDED TO YOU BILL


