
Available only March 15th 12pm to 3.30pm.
(v) vegetarian  (vg) vegan  (n) nuts  (gf) gluten-free 

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.

Starters 
select one

English Coastal Oysters mignonette (gf) 

Crab &Prawn Cocktail gem lettuce (gf)

Heritage Beetroot Carpaccio horseradish (vg)

Mains
select one

Wild Mushroom Wellington black truffle, puff pastry (vg) 

Slow Roasted Lamb Shoulder garden peas, mint salsa verde

Roast Corn-Fed Chicken onion gravy

Sides
supplementary

Mixed Leaves shallot vinaigrette (vg, gf)   6

Spring Greens chilli, garlic (vg, gf)   6

Roast Potato crispy shallots (v)   8

Desserts
Lemon Meringue Tart raspberry (v)

Chocolate Mousse vanilla bean ice cream (vg)

Mother’s Day Menu
£55 per person

includes complimentary glass of Laurent-Perrier La Cuvée


