
 

All prices include VAT at prevailing rate. 
An optional service charge of 12.5% will be added to your bill. 

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu description do not include all ingredients. 
If you have a food allergy or intolerance, please let us know before ordering. Full allergen information is available, please ask a team member for details. 

Calorie information is provided per average portion. An ideal daily intake of calories varies depending on age, metabolism, levels of physical activity, among other things.  
Generally, the recommended daily calorie intake is 2,000 calories a day. 

  
Starters 

Cauliflower & Wild Garlic Soup (v) £19 - 329kcal 
Roasted almonds, cauliflower floret, lime 

 (Contains: Milk, Nuts, Soy) 
 

Soufflé Suissesse (v) £20 - 867kcal 
Twice baked, Walnut, Williams pear, confit leek 

(Contains: Gluten, Milk, Nuts, Eggs, Sulphites) 
 

Lobster Bisque £27 - 371kcal 
Prawn dumpling, kaffir lime, sea herbs 
 (Contains: Shellfish, Gluten, Egg, Dairy) 

 

Colchester Oysters  £21 - 430kcal  
Spring onion, red chillies, tiger milk, orange tobiko 

(Contains: Gluten, Shellfish) 
 

Chicken, Duck Liver & Foie Gras Terrine £20 - 520kcal 
Apple gel, pear & ginger chutney, candied orange, brioche 

(Contains: Gluten, Sulphites, Dairy) 
 

Dry aged Beef Tartare  £24 - 206kcal 
Confit egg yolk, cornichon, capers, shallots, sourdough croutons 

(Contain: Gluten, Egg, Mustard) 

 
Mains 

 

Surrey Farm Beef Tenderloin  £40 - 314 kcal  

Roasted heirloom beetroot, open mushroom ravioli, wild mushroom puree 
(Contain: Gluten, Milk, Egg, Sulphites) 

 

Gressingham Guinea Fowl £42 – 446 kcal 
Roasted fennel, pickled carrot, black garlic, truffle jus  

(Contains: Sulphites, Dairy) 

Prime Venison Loin  £43 - 388kcal 
Venison crumb, roasted parsnips, plum, port 

(Contains: Sulphite, Milk, Gluten) 

Braised Octopus£41 625 Kcal 

Onion marmalade, pancetta, roasted butternut purée, capers vinaigrette 
(Contains: Fish, Milk, Sulphites) 

Pan Fried Stone Bass    £43 - 651kcal 
Mussel velouté, sweetcorn puree, charred leek, crayfish 

 (Contains: Dairy, Fish, Molluscs, Sulphites, Crustacean) 

Roasted Halibut  £44 - 554kcal 
Cauliflower espuma, saffron foam 

(Contains: Fish, Milk, Celery, Sulphites) 

Miso Tofu (v) £35 - 330kcal 
Baby aubergine, cannellini beans, sundried tomato 

(Contains: Soy) 

Sides - £8 each 

 Baby Potatoes (ve)  
Olive Oil, Sea Salt, Rosemary 

 Herb Salad (ve)  

 Mixed Leaves, Fine Herbs, Lemon Vinaigrette 
(Contains: Sulphites) 

 

Roasted Heritage Carrots (v) 
Lemon Thyme, Honey, Sichuan Salt 

(Contains: Sulphites) 

 Fine Beans & Broccoli (v)  
Garlic Butter 

(Contains: Milk) 
 

 (v) Vegetarian, (ve) Vegan, ( ) Locally Sourced,  Certified Sustainable Seafood MSC 
 

All prices include VAT at prevailing rate. An optional service charge of 12.5% will be added to your bill. 
All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our menu description do not include all ingredients. 

If you have a food allergy or intolerance, please let us know before ordering. Full allergen information is available, please ask a team member for details. 
Calorie information is provided per average portion. An ideal daily intake of calories varies depending on age, metabolism, levels of physical activity, among other things. 

Generally, the recommended daily calorie intake is 2,000 calories a day. 

 


