
 
 
 

 

 

 

P R E - T H E A T R E  M E N U  

 

 

S T A R T E R S  
  
  

Acquerello risotto, early spring vegetables, crisp Comte and pickled walnut 

Wye Valley asparagus, sheep’s curd, Imperial caviar and toasted hay 

Stuffed morel, baked truffle cream, mushroom, chicken skin and verjus gel 

 

 

M A I N S  

 
The Goring native lobster omelette, London lettuce and Heritage potato 

Stuffed Devon white chicken, leek, sweetcorn, smoked bacon and confit egg 

Dry aged Aylesbury duck, plum glazed leg, spiced pain perdu and hazelnut 

 
  

                                         D E S S E R T S  

 
Yorkshire rhubarb and lemon shortbread tartlet, Madagascan vanilla 

Oak Church raspberry and strawberries, aerated violet and toasted almond 

Selection of ice cream and sorbets 

Selection of British cheeses from the trolley, wild honey, crackers (£8 supplement) 

 

 

£ 8 0  

 

Please, let your waiter know if you have any dietary preferences, allergies or intolerances. 

Prices include VAT. An optional 15% service charge will be added to your bill. 

 


