
 
 
 

 
 
 
 

EVENING STANDARD SUMMER MENU (sample only) 
 
 

Coconut broth    
coriander cress, pork and prawn dim sum  

Grilled sardine  
smoked aubergine purée and fresh borlotti beans  

 Glazed lamb sweetbread    
pea purée, spring vegetables and cresses   

Pâté de campagne  
cornichons and sour dough toast  

Goat’s cheese panacotta 
fresh tomato, tapenade and rocket    

Tomato salad  
tapenade, gazpacho espuma and bocconcini    

 

 

English river trout 
fresh peas, broad beans and almond beurre noisette  

Slow cooked cod 
tomato cassoulet, chorizo, baby spinach and persillade   

Middle white pork leg paillard 
soft polenta, oregano, rocket and shaved parmesan 

Lamb osso bucco  
provençale ratatouille and oregano crust     

New season pea risotto  
broad beans and mint gremolata   

 

 

Chocolate tart 
orange purée and coconut sorbet  

Peanut butter parfait    
milk chocolate ganache and salted caramel ice cream     

Passion fruit curd    
lime leaf foam, mango, coconut sorbet and chilli oil   

English strawberries 
basil panacotta, sorbet and black olive toffee 

 
 
 

2 Courses £15.00 or 3 Courses £20.00  
All prices are inclusive of V.A.T @ 15% 



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


