Market Lunch

Two course 29 per person | Three course 34 per person

Starters

please select one of the below

Cauliflower & hazelnut velouté | v
Hazelnut cream, char-grilled cauliflower, hazelnut crumb
C, CE, M, N, SU

Isle of Wight tomato
Elderflower vinaigrette, spenwood cheese
M, MU, SU

Rabbit & duck terrine
Sand carrots, quince chutney, grilled sourdough
C, L, SU

Mains

please select one of the below

Smoked aubergine | v
Apple puree, spiced cream, summer truffle
SU

Poached Cornish Skate wing
Watercress, caper & summer herb butter
F, M, SU

Roasted chicken breast | a forgotten British dish*
Prunes, collard greens, lemon gravy
M, SU

Desserts

please select one of the below

Ambrosial pie | v | a forgotten British dish*
Summer fruit jam, gooseberry jam, coconut ice cream
E, L, M, N

Lemon posset
Marmalade, Scottish shortbread
C, E, L, M

Lincolnshire poacher cheese
Pear, walnuts
C, L, M, N

Market Lunch

*The story of food is the history of our country. Every plate is a record of people, place and time. By researching, sourcing and
developing many long-forgotten British dishes, food writer and broadcaster Matthew Fort alongside Executive Chef Anthony
Garlando, have curated a selection of dishes celebrating our culinary culture and given a contemporary touch.
All dishes may contain allergens. Please let your waiter know if you have any severe allergens or intolerances. All prices include VAT
at the current rate. A 12.5% discretionary service charge will be added to the final bill. All items subject to availability. Despite efforts
to prevent cross-contaminations, we do use allergens in our kitchens and any of our dishes may contain traces of allergens.
Our menus are sample menus and are subject to change.
v - vegetarian vg - vegan
Key to allergens: C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin, P - peanuts,
M - milk, MO - molluscs, MU - mustard, N - nuts, S - soya beans, SE - sesame, SU - sulphur dioxide

