
£95

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.

Glass of Ayala Champagne or Thank You, Your Majesty Cocktail

Amuse bouche

S t a r t e r s

Wild garlic velouté, truffle, and BBQ spring onion 

Stuffed globe artichoke, honey truffle dressing, and garden salad 

Heritage beetroot salad, caramelised walnut, bitter leaves, and hibiscus

m A I N S

BBQ Wye Valley English asparagus, sorrel and Jersey Royal potatoes


Acquerello risotto, early girolles, charred onion and broad beans


Smoked and tea-glazed aubergine, toasted barley, preserved lemon and black garlic

d E S S E R T s

Single-origin chocolate crémeux, passion fruit and mango 

Yorkshire Forced rhubarb, Madagascan vanilla and orange panna cotta with almond

P e t i t s  f o u r s

With tea or coffee

M O T H E R I N G  S U N D A Y  M E N U  2 0 2 5
v e g a n  &  v e g e t a r i a n


