SET LUNCH

Vegetables
Flesh & bone
Bread & broth

Bluefin tuna tartare with violet mustard & roast aubergine

or

Warm hay custard, Jerusalem artichoke & sage butter

Chilean seabass with mussels, spiny artichoke & basil
or

Warm veal rillettes, mushroom shavings & pickled elderberries

Victoria pineapple
or

Selection of cheeses from the trolley, homemade crackers, seasonal chutney made tableside

Hand painted Oolong macaroon
Autumn shortbread
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Not all ingredients are listed in the menu descriptions so please do inform us of any dietary requirements.
Some foods may be served raw or unpasteurised.



