I12PM-2.30PM, EVERY DAY

A three-course meal in the Dining Room, overlooking the river. Book tables online.

Starters
Confit salmon, smoked salmon rillette, crispy skin, cucumber
Gazpacho, sourdough (vg)
Chicken and black pudding terrine, pickled baby vegetables, toast
Cured and torched mackerel, beetroot, horseradish milk
Veal sweetbreads, watercress, salsa verde

Mains
Stone bass, pak choi, roasted cauliflower; Thai mussel broth
Lamb rump, boulangére potatoes, pea a la Francaise
Skate meuniére, samphire, caper butter, Jersey Royals
Curried cauliflower steak, sag aloo, curry oil (vg)
Sirloin on the bone, watercress, tomato tartare, triple cooked chips

Cold Main

Fruits de mer; shallot vinegar, green salad, sourdough

Dessert
Iced praline parfait, chocolate, feuilletine crisp
Peach panna cotta, red peach, granola
Mango mousse, vanilla genoise, summer fruits
Strawberry cheesecake, compote
Cheeseboard, grapes, chutney, oatcakes
(Monte Enebro, Old Winchester, Tunworth, Perl Las)

Tea & Coffee
Fair trade Arabica coffee | Indian teas and herbal infusions | Chocolates and petit fours




