
A discretionary service charge of 12.5% will be added to your bill  includes 20% VAT.

Please inform us of any food allergies or intolerances before ordering.

S T A R T E R S

Ballotine of Spiced Pigs’ Head & Langoustines, Brown Butter Naan £23

Burgundy Poached Oysters, Horseradish, Saucisson de Lyon £35

Raviolo of Scallops & Mussels, Spiced Pear, Sauce Mouclade £28

       Roast & Poached Foie Gras, Coco Beans, Smoked Bacon, Hazelnuts £32

                Salad Lancelot – Garden Carrots & Leaves, House Ricotta £22

      Culurgiones of Potato & Black Truffle, Pecorino Sardo, PX £32             	
		                  White Truffle Supplement £50

M A I N  C O U R S E S

                     Confit of Salmon, Presse of Aubergine & Tomato, Sorrel Sauce £48

        Loin of Pork & Glazed Belly, Root Vegetable Gratin, Golden Kiwi, Roast Onion £38

           Chiltern Hills Venison, Jerusalem Artichokes, Quince, Wild Mushrooms £42

                           Fillet of Turbot, Choucroute, Salsify, Sauce Lie de Vin £48

   Roast Wild Sea Bass, Cream of Garden Leeks & Vermouth, Saffron Potatoes, Grapes £46

         Feuilletage of Artichokes Barigoule, Herb Butter Sauce £32

                 Lasagne of Beetroot & Celeriac, Barkham Blue, Coffee £32

F O R  T W O  

                                           Chateaubriand ‘François-René’ Rossini £160

                                                                 Duck a  L’orange £140


