
Desserts

Popcorn Caramel 
Burnt Almond Ice Cream

Bitter Chocolate Mousse 
Gold Leaf & Hazelnuts

Craquelin Choux 
Hazelnut Praline

Brown Sugar & Cobnut Meringue
Fennel, Apple & Lime Curd

Blackberry & Damson Soup
Buttermilk Sorbet, Walnut Crumble

Wye Valley Raspberries
Vanilla Crème Semolina, 

Poppy Seed Macaron

Himalayan Salt Aged Sirloin of Beef
Au Poivre

Butter Poached Smoked Haddock
Roast Pumpkin & Lentil Curry

Game Pie
Foie Gras, Cep, Sesame & Romesco

Classic Fish Pie 
Prawn, Haddock, Salmon

Parmesan Potato Gnocchi
Celeriac, Beaufort & Summer Truffle

Starters

Rooftop Smoked Salmon 
Potato Blinis & Horseradish

Tartare of Irish Hereford Prime Beef
Oyster Cream, Crispy Shallots

Ceviche of Scallops & Gurnard 
Red Onion, Lime & Chilli

Cornish Crab & Mussel Soup 
Coconut, Ginger and Lime

Spiced Foie Gras
Quince, Sauternes & Brioche

Salt Roasted Beetroot
Black Fig, Goats Curd & Elderberry

Sample À La Carte Menu 
£85 per person

Mains

Baked Sole 
Cornish Crab, Fennel Barigoule


