
Our menu contains allergens. If you have any allergies or intolerances, please do let a member of the team know  
upon placing your order. A discretionary service charge of 14% will be added to your bill. All food and non-alcoholic 

drink prices include VAT and have been adjusted to reflect the reduced rate of 5%.

Mackerel, crapaudine beetroot, horseradish, hazelnuts

Cumbrian beef tartare, radish, oxtail jelly, yesterday’s bread, beef fat yolk 

Baby gem lettuce, avocado, pecans, courgette (v)

Prawn Scotch egg, warm tartare sauce, pickled gherkin 

Glazed veal sweetbread, lentils, maitake, celeriac 

White onion soup, black garlic, Roscoff

Cornish cod, carrot salad, Brazil nuts

‘The Grills’ lobster thermidor tart (£22 supplement)

Ribeye, stuffed shallot, tarragon, shallot rings, bone marrow sauce

Middle White suckling pig, pumpkin, bitter leaves, sherry sauce

Côte de boeuf for two, The Grill’s chips, brisket tarts, caraway-roasted cauliflower 
(£44 supplement)

The Cheese Merchants’ selection, Gorsefield chutney, crackers (£8 supplement)

Banana soft-serve, crispy walnuts, caramel, lockdown banana bread 

Raspberries, chocolate mousse, sorrel ice cream

‘Double Decker’, salted milk ice cream

Apple tarte tatin for two, cinnamon ice cream (please order in advance)

Three courses £53

Four courses £66

Sides £7

The Grill’s chips, Béarnaise

Hispi cabbage, baconnaise, crispy ham

Caraway-roasted cauliflower


