
(v) vegetarian  (vg) vegan  (n) nuts  (gf) gluten-free 
Set menu available Monday - Friday for lunch only.

If you have any allergies or intolerances, please speak to a manager about your requirements before ordering. A full list of 
allergens contained in each dish is available upon request. All prices are in GBP and are inclusive of VAT at the current rate.  

Please note that a discretionary service charge of 13.5% will be added to your bill.

£99 per person
includes complimentary glass of Laurent-Perrier Héritage

FT Weekend Héritage Menu

Amuse
Potato Confit sour cream, exmoor caviar (gf)

Starters                                                                                                                       
select one

Baby Courgettes garden peas, westcomb ricotta, mint (v, gf)

Whipped Cod’s Roe heritage tomato, grilled sourdough

Beef Fillet Tartare caper, mustard, cured egg yolk 

Mains                                                                                                                           
select one 

Forest Mushroom Wellington puff pastry, black truffle (vg) 

Poached Halibut sea herbs, sauce vierge (gf)

Hereford Beef Fillet pressed potato, horseradish cream, red wine jus  (gf) 

Dessert
Sumer Meringue berries, vanilla, lime (v, gf)


