
SPRING
MENU



DESSERT
Rhubarb and Champagne Sorbet  £ 14.00

 Crystallised rose petals.

Lemon and Elderflower Tart £ 15.00
White chocolate mousse.

British Spring Cheeseboards £ 18.00
Perl Wen, Crozier Blue, St Giles, Yoredale, Shilling.

STARTER
Pea and Mint Velouté £ 17.00

Parmesan crisp, truffle oil.

Scottish Hand-Dived Scallops £ 26.00
Pea purée, lemon gel, crispy pancetta, edible flowers.

English Asparagus and Burrata £ 22.00
Toasted almonds, wild garlic, pesto, balsamic reduction.

MAIN COURSE
Pan-Seared Salmon £ 36.00

Champagne beurre blanc, baby fennel, caviar, anchovy mash.

Spring Lamb Loin £ 48.00
Jersey Royals, glazed baby carrots, wild garlic purée, rosemary jus.

Truffle and Wild Mushroom Risotto £ 25.00
Black truffle, Parmesan, micro herbs.

Pumpkin Raviolini Aglio e Olio £ 28.00
Micro herbs, garlic oil.

SPRING MENU

We are pleased to inform you that we can accommodate a variety of dietary needs, including vegan and
vegetarian preferences. Our team is committed to providing a diverse and inclusive dining experience, and
we take pride in offering a range of options to suit different dietary requirements.


