Set Lunch Menu October 2026
(please email us for latest one as we write menu daily)
Canapés & Snacks

Starters
Velouté of Ceps, Coco Beans, Tarragon Chantilly &
Truffled Mushrooms on Toast
Seared Cornish Blue Fin Tuna, Metis Plum, Pineapple Rib
Tomato & Basil Vierge

Mains
Wild Cornish Seabass, Ratte Potato, Sesame Cabbage &
Gravlax Sauce

[o o)

Roast Basque Guinea Fowl “Vin Jaune”

Desserts
Selection of Cheese, Homemade Oat Cakes with Walnut

and Raisin Soda Bread
(+£8.00 supplement)
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Fig Leaf Creme Caramel
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Black Forest Trifle
Petits Fours

55 for 2 courses
65 for 3 courses
90 for a 6 course tasting of the lunch menu
85 for 6 wine pairing with tasting lunch menu



