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starters
Cornish crab fritter

watercress & dill

Highland beef carpaccio
Roscoff onion, truffle dressing

Burrata V

courgettes, pinenuts, caper & mint dressing

mains
Herb crusted rack of lamb

pressed belly, smoked aubergine, artichoke, gremolata

Roast sea trout
razor clams, cucumber & caviar

Butter lettuce salad V

 shallots, asparagus, avocado dressing

dessert
Vanilla rice pudding 
strawberries and lime

Amalfi lemon tart
crème fraiche

Peach & pistachio sundae

All prices inclusive of VAT.
A 12.5% discretionary service charge will beadded to your bill.

For any allergy or intolerance information please ask a member of staff.

A glass of Moët & Chandon Champagne on arrival
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