
 
 

 

 
Should you have any dietary or allergen requirements, please do inform our team. 

All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill. 
 

 
 
 
 
 
 

The Queen’s Jubilee  
Sunday Roast Menu 

 
Sample Menu 

 
 
 
 

3 courses including a glass of Champagne 
£125 per person 

 
Wine pairing £43 supplement per person for 3 courses 

 
 
 
 
 

CHAMPAGNE Glass 
125ml 

Bottle 

Moët & Chandon, Brut Impérial NV £19 £115 

Taittinger, Brut Reserve NV £20 £119 

Moët & Chandon, Rosé Impérial NV £27 £140 

Ruinart Blanc de Blancs NV £27 £160 

Dom Perignon 2012 £60 £350 
 
 
 

 
 
 

- Vegetarian 
(V) – Vegan 



 
 

 

 
Should you have any dietary or allergen requirements, please do inform our team. 

All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill. 
 

 
 
 

Sunday, 5th June 2022 
 

Sample menu 
 
 

A glass of Champagne upon arrival 
 
 

TO START 
 

 
Hereford Beef Tartare 

Potato crisps, quail egg, truffle madeira dressing  
 
 

 
Dorset Crab Omelette 
Pickled lemon, fennel 

 
 

 
Orkney Scallop Ceviche 

 English peas, broad beans, radish, mint  
 
 

 
Roast Norfolk Quail 

Pig’s trotter, black walnut and apple 
 
 

 
Salad of Summer Vegetables  

Ewe’s curd, sorrel, toasted hazelnut and truffle 
 
 
 
 
 
 



 
 

 

 
Should you have any dietary or allergen requirements, please do inform our team. 

All prices are inclusive of VAT. A discretionary service charge of 15% will be added to the bill. 
 

 
 
 

 
TO FOLLOW 

 
 

Roast Rib of Hereford Beef 
Watercress salad, Yorkshire pudding, horseradish cream 

 
 

 
 

Cumbrian Rack of Lamb  
Trombetta courgette, Shepherd’s pie, pine nut and marjoram 

 
 
 
 

Grilled Dover Sole  
Charlotte potatoes, caper, preserved lemon, shellfish butter 

 
 

 
Cornish Brill Fillet 

Asparagus, ricotta gnocchi, Bellota ham, smoked cod’s roe 
 
 

 
Cep Risotto   

Puffed spelt, shaved cauliflower, cured egg yolk 
 



 
 

 

  
 
 

 
 

 
 

TO FINISH 
 
 

Elderflower and Strawberry Trifle 
Kaffir lime sorbet 

 
 
 

Baked Cherry and Almond Pudding 
Crème fraîche ice cream 

 
 
 

Bitter Chocolate Ganache 
Coffee and hazelnut granola, buttermilk caramel 

 
 
 

Lemon Tart 
Candied citrus fruits, Earl Grey meringue,  

natural yoghurt ice cream 
 
 
 
 
 
 
 

  
 
 
 

 
 
 
 
 

As a socially responsible business, we are delighted to commit our support this year to  
Heartburn Cancer UK, a charity dedicated to raising awareness of the dangers of persistent 

heartburn, gastro-oesophageal reflux disease (GORD) and Barrett's oesophagus. 
 

A voluntary donation of £2 will be added to your bill which goes towards a new mobile diagnostic 
unit, making a new detection test called the Cytosponge more readily available in the community. 

 


