
S T A R T E R S

KING SCALLOPS ON A BED OF PEA BLOSSOM WITH MINT OIL AND SAFFRON SPONGE            

HERITAGE TOMATOES, CLEAR TOMATO WATER GEL, BURRATA                                               
& GREEN OLIVE POWDER SERVED WITH CRISPY TOMATO CROUTONS                                    

SOFT PARMIGIANO SPHERES WITH CHERRY ESSENCE AND BASIL SPONGE                           

M A I N S

D E S S E R T S

ALMOND MILLEFEUILLE WITH CHOCOLATE, COCONUT & WHITE CHOCOLATE MOUSSE           

MACARONS WITH MANDARIN MOUSSE, STRAWBERRY & MASCARPONE GANACHE, 
LAVENDER GEL                                                                                                                       

£11

£14

£16.5

SHORT SADDLE OF LAMB SERVED WITH BABY SPINACH AND A LAVENDER JUS                    

CHALK STREAM TROUT WITH ELDERFLOWER SAUCE, COURGETTE & ASPARAGUS                 
WITH FENNEL SPONGE                                                                                                           

ASPARAGUS & LEMON THYME RISOTTO                                                                               £16

£20

£26.50

£8.5

£8.5
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