
Shellfish bisque
with chervil cream and cognac 

Burrata 
blood orange, pink radicchio and fig leaf 

vinaigrette

Sea bass crudo
pickled cucumber, red chilli, citrus dressing 

Smoked mackerel
with shaved fennel and violet artichoke 

escabeche

GROUP  DINING  MENU

STARTERS

DESSERTS

Please always inform your server of  any allergies or intolerances before placing your order. Not all ingredients are 
listedon the menu and we cannot guarantee the total absence of  allergens. Detailed information on the fourteen legal 

allergensis available on request, however we are unable to provide information on other allergens. A discretionary 
optionalservice charge of  13.5% will be added to your bill. Includes VAT. Vaping is not permitted.

£75.00 per person (only available Monday to Thursday)

Cheese selection

Caviar
(as a la carte)

MAINS

Roasted Cod
with Sicilian caponata, and nduja dressing

Blackened miso salmon 
pak choi, citrus dashi and sesame

Ricotta and wild garlic tortellini (v) 
with baby artichokes and preserved lemon

Cornish Red chicken  
Jerusalem artichoke puree, leek and truffle

Crème brulee
poached rhubarb and shortbread

Bramley apple pie
vanilla ice cream, custard or clotted cream

Fruit plate



Baked spiced crab
with garlic and herb toast

d          

Wild mushroom risotto          
ripped truffled burrata

Scott’s apple smoked salmon  
with pickled cucumber and horseradish 

crème fraiche 

Salmon tartare  
with kimchi dressing, pickled kohlrabi and 

nori potato

GROUP  DINING  MENU

STARTERS

DESSERTS

Please always inform your server of  any allergies or intolerances before placing your order. Not all ingredients are 
listedon the menu and we cannot guarantee the total absence of  allergens. Detailed information on the fourteen legal 

allergensis available on request, however we are unable to provide information on other allergens. A discretionary 
optionalservice charge of  13.5% will be added to your bill. Includes VAT. Vaping is not permitted.

£95.00 per person

Caviar
(as a la carte)

MAINS

Fillet of hake
sautéed squid and black garlic aioli

Blackened miso salmon 
pak choi, citrus dashi and sesame

Ricotta and wild garlic tortellini (v) 
with baby artichokes and preserved lemon

Dry-aged rib eye steak bearnaise sauce 
and chips

Crème brulee
poached rhubarb and shortbread

Banoffee cheesecake

Cheese selectionFruit plate



Devon crab
with green apple remoulade and lemon 

mayonnaise 

Wild mushroom risotto         
ripped truffled burrata

Seared scallops in the shell
with curried butter and lime 

Yellowtail and salmon sashimi  
with blood orange ponzu, seaweed salad 

and trout roe

GROUP  DINING  MENU

STARTERS

DESSERTS

Please always inform your server of  any allergies or intolerances before placing your order. Not all ingredients are 
listedon the menu and we cannot guarantee the total absence of  allergens. Detailed information on the fourteen legal 

allergensis available on request, however we are unable to provide information on other allergens. A discretionary 
optionalservice charge of  13.5% will be added to your bill. Includes VAT. Vaping is not permitted.

£125.00 per person

Caviar
(as a la carte)

MAINS

Roasted Cod
with Sicilian caponata, and nduja dressing

Whole Grilled Lobster 
with garlic butter and seashore herbs

Ricotta and wild garlic tortellini (v) 
with baby artichokes and preserved lemon

Dry-Aged rib eye steak  
with bearnaise sauce and chips

Crème brulee
poached rhubarb and shortbread

Triple chocolate and hazelnut fondant                                   
with praline and cherry ice cream

Banoffee cheesecake 

Fruit plate

Cheese selection

OYSTERS
Mixed Oysters

with wild boar sausages
Six £28.00 / dozen £56.00




