
 STARTER

Asparagus, rich yolk poached egg, bearnaise, smoked caviar

MAIN COURSE

Roasted Wood Pigeon, poached jersey royal potato, game lollipop,
Bordelaise sauce

 A P R I L  S U P P E R  C L U B

AMUSE BOUCHE

Crab cake, bouillabaisse, shaved fennel

PRE-DESSERT

Lemon and Elderflower Sorbet, pink peppercorn meringue

DESSERT

Bay Leaf and Cardamom Rhubarb Tart, burnt blood orange segments

An optional 12.5% service charge will be added to your bill

Allergens: Please make the team aware of any allergies you might have, before ordering. Dish ingredients may vary. An
allergen matrix is available on request.

£85 PER PERSON
Includes a glass of Champagne on arrival.

 Arrival 7pm, seated at 7.30pm.

Vegetarian  and vegan option available on request.


