
Starters 
Burrata

Rainbow cherry tomato salad, basil oil, grains of paradise

Watermelon Gazpacho
 Sweet watermelon, vine-ripened tomatoes, red pepper, blackberries

 
Mains

Rosemary Lamb Chops
Pea puree and frizzled leek, jus 

Tuna Steak
Mango salsa and citrus mango sauce 

Wild Garlic and Broad Bean Risotto
Shaved aged parmesan, herb oil, pea shoot 

 
Dessert

Lemon Posset
Berries and white chocolate shards, short bread 

Chocolate Fudge Cake

For dietary requirements and food allergies, please ask a member of our team for assistance. All prices are inclusive of VAT.
A discretionary service charge of 12.5% will be added to your bill which goes directly to our team. 

C h e l s e a  F l o w e r  S h o w  S p e c i a l
H a n s ’  S e t  M e n u

2  c o u r s e s  £ 3 0  -  3  c o u r s e s  £ 3 5


