
 

We cook with all allergens in our kitchen. If you have an allergy or any dietary requirement; please speak with a member of the team who 
will be happy to assist. A discretionary 10% service charge will be added to your bill. 

 

 
 

 

 

 
 

 

{  F r iday  3 r d  May  2024  }  
 

 £ 8 5  P E R  P E R S O N ,  I N C L U D I N G  W I N E S  

SNACK Sunblushed tomato focaccia 
garlic butter  

 

STARTER 
Compressed watermelon 
charred sweetcorn, whipped ricotta, toasted hazelnuts  

Framingham Marlborough Sauvignon Blanc, New Zealand 

 

FISH 
Loch Duart smoked salmon pâté    
pickled cucumber relish, cracker   
Quinta dos Carvalhais Dao Encruzado, Portugal 

 

MAIN  
Roast duck breast 
salad of summer fruits, torched spring onion, sweet and sour sauce   
Federic Berne Beaujolais Lantignie ‘Granit Rose’, France 

 

DESSERT 
Lemon tart  
crème fraiche   
Peter Lehmann Botrytis Semillon, Australia 

 
SWEET Raspberry pâte de fruit 


