
Foods described within this menu may contain nuts and other allergens. Not all wines suitable for vegetarians. Drinks described within this 

menu may contain fish, egg, sulphites and other allergens. Please inform us of any allergies or dietary requirements.  All prices are inclusive of 

VAT at 20%. A discretionary 12.5% service charge will be added to the final bill.

2 COURSE LUNCH INCLUDING A DRINK £29 
3 COURSE LUNCH INCLUDING A DRINK £35   

3 COURSE DINNER INCLUDING A DRINK £40

SET MENU

STARTERS

New Covent Garden celeriac and spiced Royal Gala apple soup        

Charred-stem broccoli, pomegranate and avocado salad

Colchester hot smoked salmon, shaved fennel, Hampshire watercress

MAINS

Smithfield's free-range chicken breast, heritage carrots, winter greens, buckwheat 

Poached North Sea cod fillet, Cornish mussel and white radish liquor

Roast winter squash, creamed barley, sprout heart, blackberries

PUDDINGS

Hedgerow berry compote, oat granola, vanilla yoghurt

Baked Comice pear, cinnamon ricotta, London rooftop honey

Borough Market British cheese, fig chutney, seeded crackers

DRINK SELECTION

White wine / red wine

Real Kombucha Royal Flush / Real Kombucha Dry Dragon                                

Big Drop Lager / non-alcoholic cocktail




