
Pea, Lettuce 
and Coconut Soup VE

focaccia 

Lightly Smoked 
Citrus Salmon

yellow mole sauce, 
coriander, keta

Burrata
compressed melon, 

violet artichokes, 
salsa verde

starters

mains
Chicken Breast

verbena harissa, spring 
onion, black garlic, lime

Pea and 
Shallot Ravioli VE

summer truffle dressing

Sea Bream
fennel, sea herbs, mussels 

and saffron sauce

something sweet
Almond Panna 

Cotta VE

tea and honey 
poached apricots

Chocolate Mess
salted caramel, 

chocolate layers, 
honeycomb   

Isle of White Blue
 quince jelly and 

crackers

midweek menu
2 Courses £22  |   3 Courses £27

If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of 
the team, who will be delighted to assist. All prices are inclusive of VAT. A discretionary 12.5% gratuity is added 

to the bill and divided between all staff, independently from the business.

VE – Vegan


