
If you have any special dietary restrictions or allergies, please advise a member of the service team. A full list of allergens within each 
of our dishes can be obtained from your waiter. Prices are all inclusive of VAT and a discretionary 15% service charge is applicable.

Our Supper Club Specials welcome you to enjoy a series of meticulously crafted dishes 
created by Chef Daniel Putz, each with its own unique tale to tell.

Enjoy individual dishes alongside our à la carte menu 
or the four courses for £95 per person including a glass of champagne.

AMUSE BOUCHE

BRAISED SHOULDER OF CORNISH LAMB
(Complimentary when enjoying the full menu)

‘Shepherd’s Pie’

STARTER

DORSET CRAB 	 26
Curried Cauliflower, Kohlrabi, Raisin, Lime, Coriander

MAIN

PAN ROASTED SOUTH COAST TURBOT 	 56
Bone Marrow Ravioli, Jerusalem Artichoke, Exmoor Caviar

DESSERT

WHIPPED TAHINI & MILK CHOCOLATE TART 	 16
Caramel, Orange, Sesame

SUPPER CLUB SPECIALS
14th - 17th October 2024


