
Prices include VAT at the prevailing ratA 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. 
Adults need around 2000 kcal a day. 

 

 
 
 

 
 
 

STARTERS 
 
 

 
Sea Bass Tartare 

Oyster cream, green apple, shiso 
26.00 

 
Hand-picked Devon Crab 

Hass avocado, wasabi, finger lime 
29.00 

 
Roast XL Orkney Scallop 

Stuffed chicken wing, new season’s garlic, roasting juices 
36.50 

 
Lobster Stuffed Courgette Blossom 

White tea, lemon verbena, oscietra caviar 
37.00 

 
 

 
MAIN COURSES 

 

 
 

Roast Newlyn Cod 
Line caught squid, new season morels, Alsace bacon 

41.00 
 

Roast John Dory 
Parmesan gnocchi, spring carrots, English peas 

45.00 
 

Roast Cornish Turbot 
Hand rolled buckwheat Macaroni, crushed broad beans, spring vegetables 

46.00 
 

Poulet Noir 
Creamed potato, morels, wild garlic 

42.00 
 


