
Cape  s eed  b r ead  and  he rb  bu t t e r

Fa rm  canapé s

Sea  t r ou t ,  s eaweed ,  f o raged  sa l ad

Sp r i ng  l amb  l o i n ,  l amb  be l l y ,  J e r s e y  r oya l ,

Eng l i s h  a spa ragu s ,  goa t s  c u rd ,  t h yme  j u s

L emon  pa r f a i t ,  be r r y  compo t e ,

wh i t e  c hoco l a t e  t u i l l e

A RESTAURANT  BY

Dishes are subject to availability. All prices are inclusive of VAT. If you require further
information about allergens or other dietary requirements, please alert your server.

Che f ’s  Tab l e  


	Chef’s Table
	Cape seed bread and herb butter
	Farm canapés
	Sea trout, seaweed, foraged salad
	Spring lamb loin, lamb belly, Jersey royal, English asparagus, goats curd, thyme jus
	Lemon parfait, berry compote, white chocolate tuille
	Dishes are subject to availability. All prices are inclusive of VAT. If you require further information about allergens or other dietary requirements, please alert your server.


	Chef’s Table
	Cape seed bread and herb butter
	Farm canapés
	Wye valley asparagus, confit egg yolk, foraged salad
	Stuffed Isle of Wight tomatoes, white bean puree, wild bean garlic
	Lemon parfait, berry compote, white chocolate tuille
	Dishes are subject to availability. All prices are inclusive of VAT. If you require further information about allergens or other dietary requirements, please alert your server.



