
 
Prices include VAT at 20%. 

A discretionary 12.5% service charge will be added to your total bill. 
We are happy to provide information pertaining to allergies & intolerances upon request 
*Consuming raw & unpasteurised food may increase your risk of foodborne illness 

 

 
 
 
 
 
 
 
 

Mother’s Day Menu 
 
 
 
 

Dorset crab 
Hass avocado, wasabi, pomelo 

 
 

Smoked potato agnolotti 
Montgomery cheddar, ransom leaf, black truffle 

 
 

Butter poached chicken terrine 
shitake, quince jelly, honey & thyme brioche 

 
 

**** 
 
 

Newlyn cod 
creamed potato, stuffed cabbage, red wine 

 
 

Lemon sole (on the bone) 
brown butter, sprouting broccoli, lemon 

 
 

Stuffed saddle of Cambrian lamb 
Swiss chard & rosemary gratin, spring carrots, aged balsamic 

 
 

**** 
 
 

Seville orange soufflé 
brown bread ice cream, marmalade, biscotti 

 
 

Crème caramel 
Sauternes, golden raisins, vanilla 

 
 

Apple tart tatin 
mascarpone ice cream, caramel, smoked salt 

 
 

 
3 courses £55.00 

 
 

(sample menu) 
 


