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N - Contains Nuts

 Adults need around 2000 kcal per day. Our products are made in an environment where allergens are present, resulting in a risk of cross contamination. 
For more information about a specific allergen, please speak to a member of staff. A discretionary 12.5% service charge will be added to all restaurant bills.                                                                                                                  

All prices include Value Added Tax at the prevailing rate.  20231219V001

STA RT E R S

C AV I A R

Siberian Sturgeon 1.1 kcal 
Briny, hazelnut, lobster

 2.50

Golden Oscietra 1.1 kcal 
Lobster, hazelnut, cream

3.90 

Iranian Beluga 000 1.1 kcal 
Walnut, butter, ripe

9.50 

Served from the trolley with Blinis, Baked New Potatoes 
and Scrambled Eggs made table side. 287 kcal 
Priced by the gram. Minimum 10 grams per table.
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Piccadilly Smoked Salmon  
with Soda Bread 567/795 kcal 

19.50/27.95

Raw Cornish Mackerel and Caviar Tacos 
58/116 kcal

21.50

Welsh/Buck or Elegant Rarebit       
501/686/648 kcal

10.25/11.25

Carlingford Lough Oyster 
48 kcal

4.25/each

Portland Dressed Crab 
516 kcal

28.50

Cumbrian Beef Steak Tartare 
558/636 kcal

16.50/23.75

Heritage Carrot and Charred Broccoli 
Salad with Red Pepper Hummus 
281/375 kcal

14.50/19.75

Roasted Cep and Celeriac with 
Artichoke and Sauternes  
309 kcal

22.50

Smoked Tofu and Rainbow Chard  
Dumplings with Woodland Mushroom 
Dashi 316/483 kcal

14.75/21.75

RO OT A N D  B O N E

Honey and Thyme Roasted Heritage Carrots 
177 kcal

6.50

London Lettuce 
7 kcal

6.50

Potatoes: Chipped, Mashed, Boiled  
381/493/381 kcal

6.50

Steamed Spinach with Nutmeg  
36 kcal

6.50

Peas and Leeks  
157 kcal

6.50

Beef Wellington, Dauphinoise Potatoes,  
Green Beans and Peppercorn Sauce 1914 kcal 
For 2 people, flambé at the table

98.50

Native Breed Cumbrian Rib Eye                      
with Chips and Béarnaise 900 kcal

48.50

Saddleback Pork Ragout Gnocchi  
with Apple and Celeriac 463 kcal

27.50

Gatelands Farm Calves’ Liver  
with Onions and Sugar Pit Bacon 767 kcal

28.50

Tandoori Marinated Chicken Salad  
with Spiced Chutney and Coconut Yoghurt 
863 kcal

27.50 

Lobster Spaghetti, Artichokes 
and Lemon Verbena 1656 kcal 
For 2 people, flambé at the table

75.50

Dover Sole à la Meunière 660 kcal 62.50

Fish on the Bone for one 
with Seaweed Béarnaise Sauce 711 kcal

42.50

Fillet of Lyme Bay Seabass with Ginger and 
Chilli Thai Broth 324 kcal

37.50

Roasted Cornish Monkfish with 
Artichoke and Sauternes 318 kcal

39.25

Oxtail and Vegetable Broth 72 kcal 10.25

Roasted Beetroot with English Burrata 
Pickled Fennel and Smoked Anchovy  
440kcal

17.50

Roast Bone Marrow and Celeriac             
Remoulade with Grilled Sourdough 664 kcal

25.50

Caramelised Onion Risotto  
with White Lake Goats’ Curd 334/559 kcal

18.50/26.50


