


(v) = vegetarian  (ve) = vegan  (veo) = vegan option available on request
Foods described within this menu may contain nuts and other allergens. Please inform us of any allergies or dietary 

requirements. Adults need around 2000 kcal a day. All prices are inclusive of VAT at a prevailing rate. A discretionary 
12% service charge will be added to the final bill.

TO START £15.00
Leek, pea and watercress soup (ve) 

Chive cream, crispy shallots, rye bread

Salt-baked beetroot tart (v) 
Somerset Brie, spring onion, wild garlic, rocket

Parma ham
Poached egg, asparagus

Smoked salmon 
Fennel, cucumber, caviar and lemon herb dressing

British sharing board (for two, pre-order only) 
British charcuterie, smoked mozzarella, olives, sun-dried tomato, rosemary flatbread,  

white bean and lemon dip, hazelnuts  £5 supplement per board

TO FINISH £15.00
Pump Room rhubarb and custard crumble sundae

Warm lemon polenta cake 
Coconut ice cream

Passion fruit crème brûlée

Dark chocolate torte (ve) 
Raspberries

Sharing dessert board (for two, pre-order only)
Chocolate fondant, smoked salted caramel sauce, raspberry Eton mess,  

lemon meringue tart

British cheese selection 
Crackers, chutney £4.50 supplement

CAVIAR SHARER FOR TWO

Avruga caviar, blinis, crème cheese, shallot, egg 
£5 supplement per two people

Recommended pairing: Vodka Martini £11.50

EASTER EVENING DINING

2 COURSES £45.00 | 3 COURSES £60.00

MAIN PLATES £30.00
Vegan shepherd’s pie (ve) 

Sweet potato mash, warm spring vegetable salad

Grilled hake 
Purple sprouting broccoli, baby potatoes, chervil butter sauce

Roast chicken 
Lemon and thyme butter, creamed potatoes, wilted spinach

Roast rump of new season lamb 
New potatoes, buttered carrots, basil pesto

21-day aged sirloin steak 
Béarnaise Chips, rocket and watercress salad £5 supplement

ON THE SIDE £4.00
Buttered new potatoes

Chips
Purple sprouting broccoli

Rocket and watercress salad


