
Some of our dishes contain allergens. If you or a member of your party require any further 
information, please ask your server for a copy of our allergens menu, which contains a full 

listing of our dishes, and itemises the allergenic ingredients of each where applicable.

E A ST E R  M E N U 
Three courses £55

STA RT E R S 

Heritage Roasted Carrot Soup V 
roasted pistachio, yoghurt 

Quail Scotch Eggs 
baby watercress, red onion, radish, vinaigrette  

Italian Style Easter Spinach & Goats Cheese Pie V

D E S S E RT S 

Easter Simnel Cake V 
Amaretto cream 

Baklava Nest V 
rhubarb & grape white chocolate egg 

Berries Pavlova V 
vanilla Chantilly

M A I N S 

Lamb Roast 
hasselback potatoes, Chantenay carrots, lamb jus 

Asparagus & Mushrooms Risotto V 
Pecorino cheese, roasted pine nuts 

Pan Seared Fillet of Cod 
capers, lemon, olives



V Vegetarian  |  VE Vegan
Our cheese is sourced from Paxton & Whitfield, based in Jermyn Street. Our trusted fruit and 

vegetable suppliers work closely with British producers and source all of our seasonal produce for 
our menus, forming a ‘field to fork’ relationship with chefs. We use Bailies Coffee, an ethical, and 

sustainable roastery from Belfast, Northern Ireland, which sources coffee directly from their
farming partners, and promotes the finest quality. Rare Tea Company is an independent company 

based in London. Indulge in our exquisite collection of hand-sourced teas, curated by Henrietta 
Lovell. The company was founded in 2004, by Henrietta Lovell (known as the Tea Lady), to 
source and supply the world’s best loose leaf tea - direct from farmers and their tea gardens.

Inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.


