
 

Kindly inform a member of our team of any dietary requirements or allergies prior to ordering 
 

Set Lunch Menu - 32 
 

Salt Baked Beetroot Tart 
Teryiaki and Pickled Giinger 

 
Sourdough Bread 

Miso and Marmite Butter 
 

——— 
 

Whittaker’s Summer Solstice Gin-Cured Salmon 
Crème Fraîche Sorbet, Dill Oil, Compressed Apple 

 
‘Steak Frites’ 

Braised Leeks, Horseradish Foam 
 

Tomatoes à la Grecque  
Isle of Wight Tomatoes, Baked Feta, Tomato Ice-Cream, Compressed Watermelon  

——— 
 

Market Fish 
Please ask your server about our Market Fish 

 
Chicken ‘Caesar’ 

BBQ Gem, Crispy Prosciutto, Parmesan Velouté 
 

Lion’s Mane Mushroom 
Café de Paris Butter, Hazelnut Crust, Heritage Carrots 

 
Aged Fillet of Beef (15 Supplement) 

Boulangère ‘Chips’, Harrogate Blue Cheese Sauce 

——— 
 

Rhubarb and Custard 
Rhubarb Sorbet, Rapeseed Oil Sponge, Vanilla Creme Patisserie 

 
Blackberry Panna Cotta 

Lychee Cloud, Lemon Shortbread 
 

Strawberry ‘Caprese’ 
Mascarpone Ice-Cream, Aged Balsamic, Pistachio and Basil 

 


