Cocktail & Mocktail List

Pomelle Spritz

Pomelle Apéritif, Billecart-Salmon Brut Réserve NV, Soda
Fresh Grapefruit

Pamela
Tequila or Mezcal, Pomelle Apéritif, Grapefruit Juice, Lime Juice

Tart-Elle

Pomelle Apéritif, Cognac, Lemon Juice, Peychaud Bitters
Pomelo & Basil Spray

Pomelo Cooler

Pomelle Apéritif, Vodka, Saint-Germain Elderflower Liqueur
Passion Fruit, Angostura Bitters

ForesTea
Red Berry Tea Infusion, Yuzu Juice, Lemon Juice
Vanilla & Raspberry Syrup

Lovebird
Strawberry Purée, Lemonade, Elderflower, Matcha Tea

Citrus Mojito

Lime Juice, Lemon Juice, Orange Juice, Lemonade, Sugar Syrup
Kumquat, Mint

Champagne By The Glass

Billecart-Saalmon, Le Réserve, NV

Billecart-Salmon, Le Blanc de Blancs, NV

Billecart-Salmon, Blan de Blancs, Cuvées Louis Salmon, 2009
Billecart-Salmon, Blanc De Noir, Clos Saint-Hilaire, 2005
Billecart-Salmon, Le Rosé, NV

Billecart-Salmon, Rosé, Cuvée Elisabeth Salmon 2012

Dom Pérignon, 2013

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.
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Caviar

Cheshire Mine Salted, 30g
Imperial Oscietra, 30g
Imperial Beluga, 30g
Traditional Garnishes 481 Kcal

Egg Toast with Caviar
Imperial Oscietra Gold, Herbs 133 kcal

Starters

Yellowfin Tuna Tartare
Avocado, Radish, Ginger Sauce 361 Kcal

Crispy Salmon Sushi
Chipotle Emulsion, Soy Glaze 320 kcal

Crispy Galician Octopus

Smoked Paprika Créme Fraiche
Guajillo Vinaigrette 878 keal

Maldera Burrata ()

Elderflower Poached Cherries
Rocket, Grilled Sourdough 556 kcal

Fragrant Corn Soup (ve)

Ginger & Lemon Grass
Avocado, Popcorn 215 Keal

Hamachi Sashimi

Aji Amarillo, Toasted Corn Nuts
Coriander 225 kcal

Salads

Molyneux Farm Kale (ve)

Avocado, Mint, Sunflower Seeds
Dijon Mustard Dressing 301 kcal

Baby Gem Lettuce & Wild Rocket (ve)
Avocado, Cherry Tomato, Corn
Sriracha Vinaigrette 362 kcal

Warm Shrimp

Tender Lettuce, Avocado, Tomato
Champagne Vinegar Dressing 329 Kcal

add French Organic Chicken 346 kcal
add Scottish Salmon 391 kcal

add Atlantic Prawns 77 kel

add Organic Firm Tofu (ve) 189 kcal
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Simply Prepared

Scottish Salmon, 1609 466 kcal
Sakura Wagyu Sirloin, 2009 675 kcal
Cornish Lamb Chops, 2509 564 kcal

Harissa Marinated Baby Chicken 1,700 kcal

Scottish Blue Lobster, 7009 254 kcal

Pizza

Tomato & Mozzarella Pizza ()
Basil, Chilli Flakes 773 Kcal

Black Truffle Pizza )
Fontina Cheese 8os Kcal

Courgette Flower Pizza v

Sungold Tomato Sauce
Ricotta & Mozzarella Cheese 663 kcal

Main Courses

Truffle Cheeseburger

Somerset Brie, Yuzu Pickles
Black Truffle Mayonnaise 1,636 keal

Cod & Chips
Crunchy Potatoes, Gribiche Sauce 352 kcal

Crispy Macaroni & Cheese (v)

Montgomery Cheddar & Comté Cheese
Chives 1,175 keal

Quinoa & Sweet Corn

Savoury Granola, Chantarelle,
Aubergine, Tahini Dill Sauce 491 Kcal

Sides

Sautéed Sweet Corn ()

Jalapeno, Manchego Cheese
Chilli Flakes 405 kcal

Roasted Green & Yellow Courgette(ve)
Parsley, Mint, Lime Brunoise 172 kcal

Roasted Cauliflower ()
Grain Mustard Sauce, Herbs 347/694 kcal
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