Please note, this is a sample menu and subject
to change based on seasonal availability.

Cornish Sardine*
Whipped cod’s roe, radish, puffed tapioca

Crispy Veal Sweetbread
Green peppercorns, fermented cabbage, spring onion

Poached Cornish Cod*
Squid spaghetti, black cardamom, lapsang tea

Lake District Jersey Beef Strip Loin*
Shallot tartlet, pickled pear, walnut

Buttermilk Panna cotta
Blood Orange granita, orange blossom

Macerated Prune and Armangac Tart*
Milk ice cream

L/C@MM/WJ - fXZ/W’M
6 cnwnse mana - £110 pon gusst

The Festive Set Menu will be available on December 24th, 27th, 28th,
and January 2nd, 3rd, and 4th.

Adults need around 2000 Kcal a day. All prices are inclusive of V.A.T. at current rate and
are subject to discretionary service charge at 12.5%. All produce is prepared in an area
where allergens are present. For those with allergies, intolerances and special dietary
requirements who may wish to know about the ingredients used,
please ask a member of the Management Team.



