
 
 

Prices include VAT at the prevailing rate. 
A discretionary 15% service charge will be added to your total bill. 

If you have any food allergies or intolerances, please speak to your waiter before ordering.  
Please be aware that traces of allergens used in our kitchen may be present. 

Our game is wild therefore it might contain shot. 

 
 

 
 
 

 
 
 
 

 
 
 

 
 

 
Lunch Menu 

 
 
 
 
 
 

Aged Comté, goat’s curd & pumpkin gougère 
 

Angler stout bread, caramelised yeast & malt butter 
 

Bouillabaisse, yesterday’s bread, rouille & garlic butter 
 
 

 
 

 Risotto 
Acquarello rice, kabocha squash, truffle chantilly 

 
French onion soup 

Mushroom Vol au Vent, Vacherin Mont d'or, winter truffle 
**** 

 
Cornish pollack 

Hand rolled rigatoni, chanterelles, wild leeks 
 
 

Iberian pork cheek & belly 
Russet apple, creamed potato, chestnuts 

   
**** 

 
Large leaf spinach 

 
£6.00 

 
**** 

 
Beauvale 

Hazelnut baguette, preserved pears, Pickled Walnut 
 
 

Chocolate pave 
Candied orange, Milk ice cream, smoked salt 

 
 

£55.00 


