
SET LUNCH
12 - 3pm 

2 Courses £35 – 3 Courses £40 
Enjoy a complimentary glass of wine, expertly chosen by our in-house sommelier

STARTERS 
 

Soup of the day (G/F) (+v)

Isle of Wight tomato, basil ,capers, feta* (G/F) (v)

Cornish crab,grapefruit,cucumber* (G/F)

MAINS 
 

ChalkStream trout, pea, broad beans, watercress* (G/F) 

Roasted corn-fed chicken,baby turnip, girolle, chicken sauce* (G/F) 

Agnolotti Nerano, trombetta courgettes, pecorino (v)

What Lillie wants, Lillie gets! For any dietary requirements or menu requests please ask your waiter. 
“Dishes, ingredients and prices are subject to change due to seasonality and product availability”

An optional 15% service charge applies and all prices include VAT. *Sustainably or locally sourced ingredients
(v) vegetarian, (v+) vegan, (D/F) dairy free, (G/F) gluten free

DESSERTS 

Hazelnut & chocolate, crunchy cacao, hazelnuts, espelette foam, guanaja chocolate ice cream (v)

Pink grapefruit mousse, verjus, Cadogan honey ice cream (v)

Confit pineapple, coconut foam, fresh herbs sorbet (v+)

SIDE DISHES

Fries (v+) (D/F) 

Zucchini fries (v+) (D/F) 

Mixed leaf salad 

(v+)(D/F) (G/F) 

Mash potato (v+) (G/F) 

Grilled broccoli (v+) (D/F) (G/F)

£7.50 each


