
Salad ‘Lyonnaise’
Frisee salad, bacon lardons, garlic croutons, poached egg, 
grain & honey mustard dressing

Compresses Heritage tomatoes with torn burrata
Burnt sourdough & shiso cress

Grilled asparagus      
Parmesan crème brulee, cold-pressed extra virgin olive oil, 
shaved parmesan

Roasted breast of cornfed chicken
forest mushrooms & tarragon Fine green beans, 
melting shallots & truffle jus

Pan fried seabream
Garden pea, broad bean & asparagus beurre blanc

‘Ravioli al Funghi’, Pecorino cream
Wild mushroom filled pasta, pecorino cheese

Poached stones fruits
Shortbread & ‘honeyed’ yoghurt

Hay Hill dark chocolate tart
Raspberry salad

Compressed strawberry trifle
Toasted almonds

MAINS

STARTERS

DESSERT

A 13.5% discretionary service charge will be added to the final bill.
Please make the restaurant team aware of any allergies or intolerances.


