
When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen guide identifies the allergens present within our dishes as intentional ingredients 
and also indicates where dishes may contain an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow 

vegan recipes but may not be safe for those with milk or egg allergies. (VG) – suitable for vegan requirements / (V) – suitable for vegetarian requirements. Adults need around 2000 kcal a day. Calorie 
information is available on request. 15% service charge will be added to your bill. Prices include VAT. Please note that we are a cashless restaurant.

EXCLUSIVE MENU   
£110 

 
(Sample menu - subject to change) 

 
Stracciatella (vg) 

Plant based Burella and Nduja, artichokes, preserved peppers, William’s pear, olive 
Tuna 

Seared Yellowfin tuna, wasabi avocado, sesame & tobiko dressing, lotus 
Tartare 

Hand-cut beef fillet, maitake mushrooms, black truffle dressing, matchstick potato 
Duck 

Tarte fine of smoked duck, Pont d’Yeu, fig jam, prosciutto, beetroot, blackberries

-

Tortellini (v)  
Aubergine & parmesan tortellini, scamorza cream, basil, pine nuts 

Risotto (vg) 
Carnoroli rice primavera, asparagus, petit pois, watercress, garlic 

Stone Bass 
Pan-seared stone bass, garlic prawns, tarragon, langoustine bisque, smoked caviar  

Chicken 
Corn-fed chicken supreme, creamed potatoes, wild mushroom sauce, black truffle 

Lamb 
Roast cannon of Suffolk lamb, wilted baby spinach, fried parmesan polenta, salsa Verde

-

Crème Brûlée (v)  
Spiced rum crème brûlèe, shortbread biscuits 

 Chocolate Tart (v) 
Dark chocolate and orange tart, crème fraiche 

Cheesecake (v) 
Strawberry and elderflower, vanilla, lime, mint  

Panna Cotta (vg)  
Coconut milk panna cotta, charred pineapple, passion fruit


