
VAT is included at the current rate 
14.5% discretionary service will be added to your bill 

Game dishes may contain lead shot & bones, Crab dishes may contain shell 
Please let the manager know of any allergies or dietary requirements. 
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Snacks 

La Perle Noire oyster, guanciale, finger lime £11 

Duck liver parfait, Moroccan spices, Alphonso mango £12 

Pâte de brick sandwich, ricotta, Kalamata olive £9 

Selection of Artisanal bread, Senia olive oil £6.5 

 

To start  

Seabream carpaccio, pomelo leche de tigre, pickled chanterelles 

Romana artichoke, tomato dashi, aged pecorino 

Terrine de Campagne, pistachio, harissa, pickled cucumber 

Wild Sicilian pink prawn crudo, cedro, foie gras velouté (£20 supplement) 

 

Mains 

Sardinian fregola, nettle, kalamata olive, salted ricotta 
Cornish gurnard, bean in casserole, saffron 

Pork pie, wild garlic, cornichons 

Or 

Grass fed Hereford beef sirloin, Hermitage jus, smoked bone marrow (£15 supplement) 

Served with Duck fat roasted potato, Yorkshire pudding,  Tropea onion 

 

Sides 

Smoked Charlotte potato, Spring truffle £13 

Fried courgette flower, harissa £12 

 

Puddings  

Apple tart tatin, Calvados caramel, Normandie Crème fraîche 

Araguani chocolate, pistachio crémeux, vanilla ice cream 

Baba au tiramisu - ideal to share between two (£12 supplement) 

Our farmhouse cheese, house chutney, celery, crackers (£15 supplement) 

 

2 courses for £49pp 

3 courses for £55pp  

 


