
SAMPLE LUNCH MENU 

STARTER £6.50 

MAIN £11.00 

DESSERT £5.50 
 

TORTELLINI OF SMOKED HADDOCK 
LEAF SPINACH AND FOAM 

 

PLATE OF TAPAS 
RECOMMENDED A GLASS OF SHERRY TIO PEPE FINO EN RAMA, 

CELEBRATING THE 175TH ANNIVERSARY OF A FAMILY WINERY IN JEREZ £8.00 

 

CELERIAC VELOUTÉ 
TRUFFLE OIL AND HAZELNUT, CRISPY QUAIL EGG 

 

 

 

CORNISH CAUGHT FILLET OF HAKE 
FRICASSE OF ASPARAGUS AND LEEK, MUSHROOM DUXELLE, WHITE WINE SAUCE 

 

GRILLED MIDDLE WHITE PORK SAUSAGES 
GIROLLES, BUTTERNUT SQUASH AND PANCETTA PURÉE, ROAST ONION, 

APPLE COMPOTE, MASH POTATO 

 

CUCUMBER RISOTTO 
WITH WATERCRESS SALAD 

 

 

 

CRANBERRY POACHED PEAR, CRÈME ANGLAISE 
CARAMEL ICE CREAM 

 

WARM CHOCOLATE CAKE 
STICKY DATE ICE CREAM 

 

SALAD OF GORGONZOLA 
WITH WALNUT AND PEAR 

 

 

SAMPLE LOBSTER LUNCH £27.00 
 

AMUSE BOUCHE 
 

 

POACHED LOBSTER, TEMPURA CLAW, SEARED SCALLOP 
WARM JERSEY ROYAL POTATO SALAD, SAUCE HOLLANDAISE 

 

 

SINGLE ARTISAN CHEESE 


