THEGREENHOUSE

STARTERS

Orkney scallop
Cucumber/ Yogurt/ Dill/ Yuzu

Native Lobster
Potimarron/ Grapefruit/ Vanilla/ Tarragon

Kumomoto oyster
Eucalyptus/ Sicilian prawn/ Finger lime

Jerusalem artichoke
Reblochon/ Pine needle/ Winter truffle/ Smoked Alsace pancetta

Winter truffle (£10suppl)
Potato/ Yolk egg/ Cos lettuce

Veal sweetbread
Amontillado/ Carrot/ Hazelnut/ Lovage

Foie gras
Orange/ Cocoa/ Cardamom

Please advise us of any allergies or dietary requirements

20% VAT is included
A discretionary 12.5% service charge will be added



THEGREENHOUSE

MAIN COURSES

Dover sole
Beefroot/ Red wine/ Vadouvan spices

John Dory

Tandoori/ Avocado/ Celeriac/ Lemon/ Crab

Wild turbbot (£10 suppl.)
Golden matcha tea/ Cauliflower/ Lemon/ Chives

Limousin veal
Prune/ Tagete tarragon/ Plum/ Kohlrabi

Welsh organic lamb ‘Rhug estate’
Cucumber/ Nori/ Black garlic/ Yogurt

Presa lberico
Aubergine/ Sobrasada/ Onion/ Smoked pimento

Venison
Chestnut/ Sprouts/ Hibiscus/ Tasmanian pepper

2 courses £85
3 courses £95

‘two persons’

Allergen information is available upon request

Vegetarian options available

Please advise us of any allergies or dietary requirements

20% VAT is included

A discretionary 12.5% service charge will be added



