
DINNER

 N – Contains Nuts
Adults need around 2000 kcal per day. Our products are made in an environment where allergens are present, which will result in a risk of cross-contamination.  

For more information about a specific allergen, please speak to a member of staff. A discretionary 12.5% service charge will be added to all restaurant bills.  
All prices include Value Added Tax at the prevailing rate. 20261006V01

STARTERS

Spiced Butternut Squash Soup 488 kcal 

Coconut & Lemongrass
9.50

Prawn Cocktail 157 kcal 

Marie Rose Sauce
18.75

Portland Dressed Crab 294 kcal 
Soda Bread

24.95

Twice Baked Smoked Haddock Soufflé 410 kcal 
Barber’s Cheddar

16.50

Curried Tempura Cauliflower (N) 272 kcal 

Coriander & Mint Chutney
14.50

Heritage Beetroot Salad 415 kcal 

Goat’s Curd, Apple & Pine Nuts
17.75

Secret Smokehouse Smoked Salmon 203 kcal 

Shallots & Capers
24.50

Game Terrine 445 kcal 

Prunes & Pickled Roots
15.50

MA INS

Crab Linguini 538 kcal 

Chilli & Garlic
23.75

Ribeye Steak 879 kcal 

Chips & Béarnaise Sauce
49.75

Calves Liver & Bacon 773 kcal 

Mash & Onion Jus
31.75

Wild Mushroom Risotto 276 / 382 kcal 

Pickled Girolles
19.50 / 24.50

Roasted Squash Salad 303 kcal 

Pomegranate, Tahini Dressing
19.75

Halibut Fillet 459 kcal 

Celeriac Purée & Seaweed Butter Sauce
34.50

Roast Chicken 693 kcal 

Leek Champ & Tarragon Jus
23.75

Spinach & Mushroom Dumplings 
Miso Broth 175 / 269 kcal

14.50 / 21.50

S IDE S

New Potatoes 531 kcal 6.75

Buttered Spinach 142 kcal 5.75

Chicory & Cobnut Salad (N) 198 kcal 5.75

Triple Cooked Chips 870 kcal 6.75

Carlingford Lough Oysters 
Three 42 kcal 
Six 226 kcal 
Twelve 421 kcal

 
12.75 

24.50 
44.50

Oysters & Champagne 

Six Carlingford Oysters and Two Glasses of 
Fortnum’s Blanc de Blancs Champagne

49.00

OYSTERSCAV I A R

Imperial 40 kcal			          3.70

Golden Oscietra 40 kcal			         4.50

Beluga 000 40 kcal			       12.00

Served from the trolley with Blinis, Baked New Potatoes 
and Scrambled Eggs made table side 287 kcal 

Priced by the gram. Minimum 10 grams per table


