
 
 

 Two courses 39 | Three courses 47 

CHALK STREAM TROUT 
Apple blossom, cucumber, seaweed 

WYE VALLEY ASPARAGUS  

Truffle mayonnaise, hazelnuts  

PEA VELOUTÉ 

Confit morels, garlic flowers (vegan) 

 

LIGHTLY SPICED ROAST MONKFISH TAIL  
Braised artichoke, St. Austell mussels 

NAVARIN OF CORNISH LAMB 
Confit tomato, wild garlic, young spinach  

POTATO GALETTE  

Asparagus, lemon, sea purslane (vegan) 

 

YORKSHIRE RHUBARB 
Brown sugar sable, lightly set cream, rhubarb ice cream  

KAROYLYN’S BRÛLÉE 
                             Vanilla cream, blood orange sorbet  

CORNISH CHOCOLATE BROWNIE 
Pecan caramel, whisky ice cream  

 
 

TEA, COFFEE AND PETITS FOURS 7 
All our teas and coffees are sustainably sourced from 

Union Roasted and Canton. 
 
 
 
 
 

Please let us know if you have any allergies or dietary requirements.   
Every dish is entirely gluten and dairy-free. 

All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill. 
Kindly let us know if you do not wish to make this donation 


