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Signature bowls 

served hot

St icky beef,  parsn ip mash 
& Jerusa lem ar t ichoke cr isps ( g f )

Rib-eye steak ,  s low-roasted cherry  tomatoes , 
g lazed mushrooms,  ch ips  & Béarnaise sauce ( g f )

Pressed & bra ised beef  shor t  r ib,  b lack truf f le 
& Savoy cabbage champ ( g f )

Duo of  beef  s i r lo in ,  sa l t  beef  hash ,  v io let  ar t ichoke 
& her i tage carrot  à  la  Grecque ( g f )

Chargr i l led lamb rump,  sp iced auberg ine,  minted yoghur t  & couscous sa lad

Roasted venison lo in ,  conf i t  beetroots ,  ca lvolo nero,  pear  & walnuts  (df,  g f )

Cumber land sausage,  creamed potato,  apple sauce & onion jus

Coq au v in  of  s low bra ised chicken,  Bordeaux jus ,  morels  & baby onions

Beef  or  ch icken Pad Thai ,  As ian vegetables ,  roasted peanuts  & bean sprouts

Roast  ch icken ,  Jerusa lem ar t ichoke purée, 
p ick led wi ld  mushrooms,  t ruf f le  butter  & cr isp sage leaves ( g f )

Poached Cotswold chicken breast ,  lemon r isotto & mixed seeds 

Roasted guinea fowl  breast ,  sweetcorn purée,  creamed ka le  & trompettes  ( g f )

Roasted Cornish cod f i l let ,  pepperonata ,  gr i l led polenta & caper  verde dress ing

Ter iyak i  sa lmon f i l let ,  p ick led bean sprout ,  cucumber & As ian cress  sa lad (df )

Seafood pael la ,  prawns ,  ca lamar i ,  mussels  & saf f ron r ice
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Signature bowls 

Served hot

Butter  poached lobster,  spr ing vegetables ,  shel l f i sh  emuls ion & sea herbs ( g f )

Poached f i l let  of  cod with pars ley sauce & creamed potato ( g f )

Sole & pla ice goujons ,  l ight ly  sa l ted straw chips & c lass ic  tar tar  sauce 

Dover  sole ,  her i tage potato sa lad ,  burnt  butter  hol landaise & samphire ( g f )

Pan roasted sea bream,  caul i f lower p icca l i l l i  & walnut  gnocchi

Smoked f laked haddock ,  tenderstem broccol i  & Char lotte potatoes ( g f )

Parmesan f regola ,  pumpkin purée,  gorgonzola  & cr isp sage 

Lancashire Bomb cheese souff lé ,  caul i f lower velouté & pine nut  dress ing (v)

 Truf f led macaroni  cheese,  shaved black truf f le ,  wi ld  rocket  & truf f le  o i l  (v)

Sweet  potato fa lafe l ,  caul i f lower couscous ,  tah in i  & yoghur t  (v)

Cr isp potato cakes f i l led with spiced lent i l s , 

f ines  herbes sa lad ,  f resh tomato & lemon dress ing (v,  df,  g f )

Seasonal risottos

  Autumn: 
Wi ld mushroom,  t ruf f led baby leeks & Parmig iano-Reggiano

 Winter: 

Roasted butternut  squash ,  gorgonzola  & toasted pecans (v)
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Signature bowls 

pies

Steak & k idney p ie  with  gra in  mustard dumpl ings 

Shepherd ’s  p ie  with  s low bra ised lamb & creamed potato grat in  top ( g f )

 Truf f led chicken & wi ld  mushroom pie with  puf f  pastry  l id

Smoked haddock & prawn pie  with  champ potato ( g f )

Leek & mushroom pie with  a  shor tcrust  l id  (v)

served cold

Carpaccio of  beef,  g lobe ar t ichokes ,  p ick led shal lot  r ings  & per igord truf f le  ( g f )

Hay-smoked ham hock ,  green beans ,  p ick led shal lots ,  apple & walnuts  ( g f,df )

Sa lmon poké,  shoyu sauce,  b lack r ice,  p ick led cucumber & seaweed (df )

London cured smoked sa lmon tar t ine,  cream cheese,  capers  & shal lot  r ings

Dressed Cornish crab,  ce ler iac  remoulade,  Mustard Leaf  Ruby Fr i l l s 
& melba toast

Crab sa lad ,  avocado,  c i t rus  f ru i ts  & shaved fennel  ( g f )

Burrata ,  green beans ,  por t  compressed f igs , 
Parmesan f r ico & truf f led v ina igrette ( g f ) 

La Latter ia  burrata ,  quince,  Regent’s  Park  t ruf f led honey 

& hazelnuts  (v,  g f )

Textures of  beetroot ,  goat’s  curd ,  ce lery 

& hazelnut  pra l ine v ina igrette (v,  df )

Pumpkin panna cotta ,  edib le  so i l ,  whipped r icotta , 

ba lsamic “cav iar” ,  micro leaves & f lowers  (v)

Super food sa lad ,  b lack & white  quinoa ,  broccol i ,  avocado,  beetroot , 

cucumber,  cherry  tomatoes & toasted seeds (ve,  g f )


