
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.

Mother’s Day MENU
2 COURSES £45 | 3 COURSES £52

STARTERS

Prawn & Crayfish Cocktail  
avocado, pink grapefruit 

Purple Sprouting Broccoli 
poached hens egg, blood orange, flaked almonds, hollandaise

Asparagus & Pea Risotto VE 
herb oil, toasted pine nuts

Beet Cured Salmon 
celariac slaw, pickled beets, horseradish crème fraiche

Duck & Pineapple 
duck parfait, pistachio, caramelised pineapple, focaccia

MAIN

Beef Wellington 
prime beef fillet, mushroom duxelles, roast potatoes, hispy cabbage

Half Roasted Chicken 
Yorkshire pudding, roast potatoes, root vegetables 

Lux Fish Pie 
mixed fish, prawn, seared scallop, saffron creamed mash

Fiocchi Ravioli 
four cheeses, truffle emulsion, toasted pine nuts

Cauliflower Korma VE 
crispy papadum, spiced yoghurt, pilaf rice

DESSERT

Strawberry Pannacotta  
white chocolate, basil

Lux Chocolate 
chocolate mousse, chocolate sauce, tuile

Knickerbocker Glory 
dark cherry, kirsch cream, chocolate brownie

Rhubarb & Custard Brûlée 
poached rhubarb, gingernut biscuit

 Toffee Apple Crumble 
toffee ice cream, vanilla bean custard




