
Bar Lunch Express

‘Torchon’ of foie gras, kumquat purée, spiced salt & prune brioche £7.00

Salad of English garden beetroot, creamed goats cheese & crispy pine nuts £4.00

Cured Loch Duart salmon, Cornish crab, avocado purée & lemon dressing £6.50

Mackerel tartar, rillette of mackerel, tomato jelly & Avruga £6.00

Fillet of halibut, fresh sweetcorn, coco beans & parmesan velouté £10.00

 Risotto of Violino pumpkin, sage & mozzarella £6.00

Minute steak, pommes purée, red wine shallot £12.00

Roasted partridge breast, toasted pearl barley, sweetcorn agnolotti
& game boullion £10

Dark chocolate Palet & raspberries £6.00

Sauternes poached pineapple, frozen white chocolate & coriander £5.00

Liquorice pannacotta, tangerine jelly & brioche crouton £5.00

Assiette of fromage fermiers £6.00

Head Chef André Garrett MCA

Price includes VAT; a discretionary service charge of 12.5% will be added to your bill.
For our guests with dietary requirements or food allergies please ask for the manager who will advise

 on the ingredients used within this menu



Drink List

Champagne 125ml

Pommery, Brut Royal N.V. £6.50

White 175ml

Arpeggio Bianco di Sicilia 2008 £5.00

Sauvignon Blanc, Mount Gras 2008 £6.00

Chardonnay, Good Hope 2008 £7.00

Red 175ml

Arpeggio Rosso di Sicilia 2008 £5.00

Merlot, Mount Gras 2008 £6.00

Côtes du Rhône, Mathilde 2007 £7.00

Coffee or Tea £2.50

Prices available only in conjunction with the food menu, last order at 2.30 pm

Price includes VAT; a discretionary service charge of 12.5% will be added to your bill.
For our guests with dietary requirements or food allergies please ask for the manager who will advise on 

the ingredients used within this menu
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