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Award-winning chef Ram Jalasutram, who comes with vast experience as Executive Head 

Chef at some of the world’s finest establishments including; Leading Hotels of the World and 

Michelin-starred restaurants. Alain Ducasse at the Dorchester London / Gleneagles Hotel, 

Scotland / Pennyhill Park Hotel, Bagshot / Petrus by Gordon Ramsay / The Randolph by Hilton, 

Oxford / Raymond Blanc, Oxford and many more in UK & Overseas.

We will assure you that every diner will be satisfied with our hospitality.



SET LUNCH MENU
Monday to Saturday:  12:30pm till 2:30pm. Two courses £24. Three courses £32. 

STARTERS

ROASTED RED PEPPER VELOUTÉ – mixed vegetable ravioli, garlic crouton, basil oil (vegan)
DUO OF AUBERGINE – roasted aubergine caviar, couscous, tomato fondue, crispy tortilla (vegan)

BURRATA – heritage tomatoes, watercress, tomato fondue, pesto dressing, grilled sourdough (v)
DUCK LIVER PÂTÉ À L’ORANGE – pork, quail egg, pistachio, apple chutney, sourdough

SAFFRON MOULES MARINIÈRES & FRITES – white wine, garlic, shallots, parsley, cream

MAIN COURSES

MONKFISH & KING PRAWNS KERALAN CURRY – spinach, coconut curry sauce, rice, paratha
ROASTED LEMON CHICKEN & LINGUINE PASTA – bacon, mushroom, parsley, cream, shallots (NF)

SALT-AGED CRACKLING PORK BELLY – Savoy cabbage mash, spiced apple compote, jus
ASPARAGUS & POACHED EGG – herb risotto, green herb purée, béarnaise sauce (GF)

GRILL
DRY-AGED SIRLION STEAK 8oz, grill tomato, mushroom, chips. 

SIDE (£5  Supplement)

Hand-cut Chunky Chips  

DESSERTS
TRIO OF CHOCOLATE – fondant, mousse, ice cream, pistachio, strawberry concassé, salted caramel sauce

TRADITIONAL CRÈME BRÛLÉE – raspberry sorbet, citrus salsa, vanilla shortbread (NF)
RUM BABA FLAMBÉ – Chantilly cream, raisins, apple carpaccio, flambéed at the table

12.5% SERVICE CHARGE ADDED TO YOUR FINAL BILL. IF YOU DO NOT WISH TO PAY THE SERVICE CHARGE 

PLEASE ASK YOUR SERVER TO REMOVE IT FROM THE BILL. 
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LUNCH 
FOR TWO:

4 courses for two: £45. 
With a glass of  house champagne. 


