
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

EVENING STANDARD SUMMER MENU (Sample Only) 
 
 
 

Sweet pea soup 
Crayfish and avocado tian, confit tomato, lemon oil 

Mackerel escabeche, marinated cucumber, char-grilled sour dough 
 
 
 

Pan fried organic salmon, charlotte potatoes, horseradish velouté 
Slow braised suckling pig belly, pomme purée, sauce aux épices 

Risotto of wild mushroom and truffle honey 
 
 
 

Glazed passion fruit tart, yoghurt sorbet 
strawberry and moscato jelly with strawberry salad and ice cream 

Selection of homemade ice creams and sorbets 
 
 
 
 

2 Courses £15 or 3 Courses £20 (inc. glass of wine) 
All prices are inclusive of V.A.T @ 15% 

An optional 12.5% service charge will be added to you bill 


