
Please inform us of any allergies and / or dietary requirements. 
All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill.

Shared Starters

Bluefin Tuna Tartare
Avocado, Radish, Ginger Sauce

Maldera Burrata (v) 

English Rhubarb Compote, Rocket Leaves 
Extra Virgin Olive Oil

Molyneaux Farm Kale & Broccoli Salad (v) 

Mustard & Serrano Chilli Vinaigrette  
Soft Boiled Egg 

Main Course

Roast Organic Chicken
Lemon & Olive Oil Potatoes, Crispy Shallots 

Herbs

or

Kentish Lamb Chops
Braised Artichoke & Minted Peas 

Chilli Crumbs

or

Sesame Crusted Tofu (ve)

Green Peas & Fava Beans 
White Soy Broth

Served with Spring Pea Ragu, Smoked Butter, Mint (v)  
 Grilled Green English Asparagus, Lemon Zest (ve)

Dessert

White Chocolate Egg
Hazelnut Mousse  

Dark Chocolate Ice Cream

Taste of Easter 

£140


