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(v ) Denotes Di shes w hi ch are sui table for  vegetar i an requi rements 

A  d i scret i onary  serv i ce charge of  12.5% w i l l  be i ncl uded on your  bi l l  

�

M EN U  

 
FI RST COU RSE 
 
Chicken Liver & Foie Gras Parfait, Armagnac Poached Prune & Toasted Brioche 
 
 
Jerusalem Artichoke Veloute, White Onion Puree (v) 
 
 
Carpaccio of Mac Duff Beef, Parmesan & Herb Salad  
 
 
Cured Organic Salmon Gravalax, Acacia Honey & Mustard Dressing  
 
 
Chilled Roast Veal Loin, Fine Beans & Pumpkin Oil, Tuna Dressing  
 
 
 
M A I N  COU RSE 
 
Roasted Loin of Welsh Lamb, White Bean & Garlic Cassoulet  
 
 
Pan-fried Fillet of Mac Duff Beef, Fondant Potato,  
Caramelised Winter Roots, Port Jus  
 
 
Poached Guinea Fowl, Morel & Champagne Cream, Parsnip Crisps  
 
 
Pan-fried Line Caught Sea Bass, Red Pepper Piperade, Sauce Vierge   
 
 
Roast Cod Fillet, Sauté Potatoes, Cabbage & Truffle Foam 
 
 
Wild Mushroom & Marjoram Risotto, Herb Salad (v)  
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(v ) Denotes Di shes w hi ch are sui table for  vegetar i an requi rements 

A  d i scret i onary  serv i ce charge of  12.5% w i l l  be i ncl uded on your  bi l l  
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SW EET COU RSE 
 
Thin Apple Tart, Caramel Sauce, Vanilla Ice Cream 
 
 
Sicilian Lemon Meringue Pie, Raspberry Coulis 
 
 
Hot Chocolate Fondant, Pistachio Ice Cream 
 
 
Mango Souffle, Coconut Sorbet  
 
 
Vanilla Crème Brulee 

 

£28.00 FOR TH REE COU RSES 

£35.00 FOR TH REE COU RSES I N CL U D I N G U N L I M I TED   

L A ROCH E W I N E 

 

 

 

 

SI D E O RD ERS 

 
Potato Puree £3.75 
 
Saute Potatoes £3.75 
 
Buttered Fine Beans £3.75  
 
Caramelised Root Vegetables £3.75 
 
Dressed Mixed Leaves £3.75 
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(v ) Denotes Di shes w hi ch are sui table for  vegetar i an requi rements 

A  d i scret i onary  serv i ce charge of  12.5% w i l l  be i ncl uded on your  bi l l  
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PERRI ER JO U ET  SA T U RD A Y L U N CH  M EN U  
 
 
A PERI TEF 
 
Champagne Poinsettia 
Cointreau, Cranberry, Perrier Jouet Champagne 
 
 
 
FI RST COU RSE 
 
Chicken Liver & Foie Gras Parfait, Armagnac Poached Prune & Toasted Brioche 
 
 
Jerusalem Artichoke Veloute, White Onion Puree (v) 
 
 
Carpaccio of Boccleuch Beef, Parmesan & Herb Salad  
 
 
Cured Organic Salmon Gravalax, Acacia Honey & Mustard Dressing  
 
 
Chilled Roast Veal Loin, Fine Beans & Pumpkin Oil, Tuna Dressing  
 
 
 
M A I N  COU RSE 
 
Roasted Loin of Welsh Lamb, White Bean & Garlic Cassoulet  
 
 
Pan-fried Fillet of Mac Duff Beef, Fondant Potato,  
Caramelised Winter Roots, Port Jus  
 
 
Poached Guinea Fowl, Morel & Champagne Cream, Parsnip Crisps  
 
 
Pan-fried Line Caught Sea Bass, Red Pepper Piperade, Sauce Vierge   
 
 
Roast Cod Fillet, Sauté Potatoes, Cabbage & Truffle Foam 
 
 
Wild Mushroom & Marjoram Risotto, Herb Salad (v)  
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(v ) Denotes Di shes w hi ch are sui table for  vegetar i an requi rements 
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SW EET COU RSE 
 
Thin Apple Tart, Caramel Sauce, Vanilla Ice Cream 
 
 
Sicilian Lemon Meringue Pie, Raspberry Coulis 
 
 
Hot Chocolate Fondant, Pistachio Ice Cream 
 
 
Mango Souffle, Coconut Sorbet  
 
 
Vanilla Crème Brulee 
 
  

£35.00 I N CL U D I N G EN D L ESS PERRI ER JOU ET N .V  

CH A M PA GN E 

£55.00 I N CL U D I N G EN D L ESS PERRI ER JOU ET ‘ BL A SON  ROSE’  

 
Perrier Jouet is served throughout your lunch,  

After you aperitif until you have completed your dessert 
 

 

 

 

 

 

 

SI D E O RD ERS 

Potato Puree £3.75 
 
Saute Potatoes £3.75 
 
Buttered Fine Beans £3.75  
 
Caramelised Root Vegetables £3.75 
 
Dressed Mixed Leaves £3.75 
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(v ) Denotes Di shes w hi ch are sui table for  vegetar i an requi rements 

A  d i scret i onary  serv i ce charge of  12.5% w i l l  be i ncl uded on your  bi l l  

�

PERRI ER JO U ET  SU N D A Y L U N CH  M EN U  
 
 
A PERI TEF 
 
Champagne Poinsettia 
Cointreau, Cranberry, Perrier Jouet Champagne 
 
 
 
FI RST COU RSE 
 
Chicken Liver & Foie Gras Parfait, Armagnac Poached Prune & Toasted Brioche 
 
 
Jerusalem Artichoke Veloute, White Onion Puree (v) 
 
 
Carpaccio of Boccleuch Beef, Parmesan & Herb Salad  
 
 
Cured Organic Salmon Gravalax, Acacia Honey & Mustard Dressing  
 
 
Chilled Roast Veal Loin, Fine Beans & Pumpkin Oil, Tuna Dressing  
 
 
 
M A I N  COU RSE 
 
Grilled Lemon Sole, Tomato Butter Sauce 
 
 
Roast Rib of Speyside Angus Beef  
Traditional Accompaniments & Horseradish Sauce  
 
 
Roast Cornish Leg of Lamb 
Traditional Accompaniments & Mint Sauce 
 
 
Roasted Chicken, Sage & Onion Stuffing 
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(v ) Denotes Di shes w hi ch are sui table for  vegetar i an requi rements 

A  d i scret i onary  serv i ce charge of  12.5% w i l l  be i ncl uded on your  bi l l  
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SW EET COU RSE 
 
Thin Apple Tart, Caramel Sauce, Vanilla Ice Cream 
 
Sicilian Lemon Tart, Raspberry Coulis 
 
Hot Chocolate Fondant, Pistachio Ice Cream 
 
Passion Fruit Souffle, Coconut Sorbet  
 
Vanilla Crème Brulee 
 
  

£35.00 I N CL U D I N G EN D L ESS PERRI ER JOU ET N .V  

CH A M PA GN E 

£55.00 I N CL U D I N G EN D L ESS PERRI ER JOU ET ‘ BL A SON  ROSE’  

 
Perrier Jouet is served throughout your lunch,  

After you aperitif until you have completed your dessert 
 

 

 

 

 

 

 

SI D E O RD ERS 

 
Potato Puree £3.75 
 
Saute Potatoes £3.75 
 
Buttered Fine Beans £3.75  
 
Caramelised Root Vegetables £3.75 
 
Dressed Mixed Leaves £3.75 
�


