
Starters
 

Roasted Celeriac & Somerset Cider Apple Soup
served with Oxford Blue Toast

Duck Liver Parfait, Textures of Orange, Butter Brioche Crisp
& Bitter Leaves

Escabeche of King Scallops, Jalapeño & Lime Dressing,
Baby Radish & Avocado Emulsion

Sweet Summer Pea Panna Cotta, Black Olive Crumb,
Sugar Snap & Pickle Carrot Salad

Main Course
 

Roast Rump of English Lamb, Wild Garlic Mash, Rainbow Chard,
Baby Turnips, Rosemary & Port Jus

Pan Fried Breast of Guinea Fowl, Potato Fondant, Broad Beans,
English Asparagus, Baby Gem, Summer Truffl e Jus

Fillet of Lemon Sole, Crushed Jersey Royals,
Purple Sprouting Broccoli, Caviar Cream

Sun Blush Tomato & Buffalo Mozzarella Gnocchi,
Baby Morels, Pesto Dressing 

Dessert
 

Baby Banoffee Pie, Salted Caramel, Coconut Sorbet

English Afternoon Tea Brûlée, Clotted Cream Ice Cream
& Fruit Scone

Summer Berry Pudding, Passion Fruit Soup, Pimm's Gel

Chocolate & Praline Sphere, Honeycomb Crunch

Allergy Notice
If you require any information regarding allergenic

ingredients in our foods, please ask a member of staff.
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