
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 dis hes ‘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.  A discretionary 15% service charge will be added to your bill.  Prices include VAT. 

Adults need around 2000Kcal a day. Calorie information is available on request.  

 

E X P R E S S   L U N C H 
 

 
Tunworth cheese cornetto, candied walnuts 

 
**** 

 
Malted sourdough, whipped brown butter 

 
**** 

 
Cured Loch Duart Salmon 

Green apple, shiso, pickled green chilli 
 

or 
 

Tuna Tartare 
Ginger dressing, toasted sesame, pepper purée 

(5.00 Supplement) 
 
* 
 

Cornish Skate 
Cauliflower purée, chickpea panisse, grenobloise dressing 

 
or 

 
Roast Pork Loin & Glazed Cheek 

Smoked aubergine purée, runner beans, pickled wild garlic  
(8.00 Supplement) 

 
**** 

 
Crème Caramel 

Vanilla & buckwheat madeleines 
 

or 
 

Selection of British & Irish Cheeses 
Choice of 3 cheeses from the trolley  

(6.00 Supplement) 
 
 

60.00 


