
Set menus
We kindly ask our clients to select one of the below menu for your party.

For groups of 20 guests or more, we ask that you select a set menu.
It will have to consist of the same unique starter, main course and dessert for the whole party.

Two menus are available for you to order from as per below. 

Note that these menus are current at the time they are sent to you but are subject to changes.
A revised version will be emailed to you two weeks ahead of your booking date.

Please bring any dietary requirements to our attention
A discretionary service charge of 12.5% will be added to your bill

VAT payable at prevailing rates



Poitou goats’ cheese pastry parcel, pepper piperade, honey and basil dressing

Roasted spatchcock quail, parsnip purée, wild mushrooms, Armagnac macerated prunes 

London oak smoked salmon, condiments, Melba toast

Pumpkin and ricotta tortellini, Parmentier espuma, sage and croutons

Corn-fed chicken supreme, Bayonne ham, Raclette cheese, Belle de Fontenay potatoes, 

mushroom foam

Goats’ cheese tart with white onion compote, carrot purée, black truffle dressing

Seared fillet of sea bass, Devon white crab risotto, crab essence 

Rosemary and garlic slow cooked lamb shank, pomme purée and spring onions

Poached rhubarb, vanilla yoghurt, blackcurrant sorbet, lemon meringue, timut pepper

Caramelised apple tart, crème fraiche or vanilla ice cream

Vanilla crème brûlée, orange mini madeleines

Warm dark chocolate fondant, pistachio ice cream 



Hand-picked South Devon crab salad, Melba toast

Six Burgundian ‘‘Petits Gris’’ snails, garlic and parsley butter

Black truffle and ricotta tortellini, parmentier espuma, sage and croutons

London oak smoked salmon, condiments, Melba toast

Braised French rabbit leg “Grand mere”, red wine sauce, mushrooms, pancetta, carrots

Haunch of wild roe deer, celeriac purée, salsify, chestnuts, coco nibs, Devil sauce 

Seared fillet of stone bass, hand-picked Devon crab risotto, Avruga caviar

Wild mushroom risotto and truffle, smoked celeriac purée, parmesan crisp

Beillevaire selection of French Farmhouse cheeses, Williams’ pear chutney

Vanilla poached pineapple, passion fruit espuma, mango ice cream

Warm dark chocolate fondant, pistachio ice cream

Six chestnut flavoured macaroons


