
LAMB WELLINGTON EXPERIENCE

Lamb Wellington (To Share)
Chef Atul’s take on a classic: Romney Marsh Lamb Canon wrapped in Mushroom

and Pastry, served with Rainbow Chard and a rich Rogan Jus
Saint-Estèphe, Château Phélan Ségur, Bordeaux, France £24

Prices include VAT at the current rate. A discretionary 15% service charge will be added to your bill. If you have any allergies or dietary requirements please inform your server when ordering. Whilst we
have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free. Fish dishes may contain small bones. Game dishes may contain shot.

Snacks
Potato and Leek Bhaji, Chicken Tikka Bon Bon, Crab Cornetto

Chapel Down Brut Reserve, England £14

Meen Malabar
Brixham wild turbot with sea vegetables, plantain and a creamy Malabar sauce 

Chardonnay, Deakin Estate, Australia £15

Vanilla Panna Cotta with Chilli Mango Sorbet

Bread & Butter Pudding
Brioche, clotted cream, seasonal berry compote, vanilla sauce

Château Laville Sauternes, France £12

£160 for 2 guests | Wine Pairing £62pp
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