
prix fixe menu - 45pp

pastries for the table

first course

almond granola + ginger yogurt parfait with 
strawberries + rhubarb jam

oysters with celery + dill mignonette

dill cured salmon toast, fromage blanc, 
pickled baby carrots, spring onion, sesame

warm asparagus salad with  
trout roe beurre blanc + jammy egg

crispy chicken kale caesar salad

potato tortilla, frisee salad with  
bacon + paprika breadcrumbs

 
  

second course

sourdough rye waffle, orange-cardamom butter,  
cocoa nibs + malted maple

butter croissant sandwich with 
 herby scrambled eggs, red cat + lancaster smoked ham

roman-style gnocchi with 
 black garlic cream + wild ramps

baked eggs, tomato sauce, 
 dandelion greens, parmesan, grilled bread

spring vegetable focaccia sandwich with 
 carrot harissa, sprouts, avocado + greens

savory dutch baby with poached egg, 
 roasted mushrooms + tarragon creme fraiche 

 

consuming raw and under-cooked foods may increase your risk of food-bourne illness  
 

a 20% service charge is added to all  checks for our employees

MOTHER’S DAY


