
Amuse-bouche
Foie gras pâté served with apple jam and blossom

Antipasto
Slow cooked lemon sole with asparagus

Primo
Sautéed borrage flower and fresh ricotta ravioli 

with butter and rosemary

Secondo
Roast black cod with cauliflower 

and grain mustard salad 

Pre-dessert
Fior di latte ice cream, liquorice and violet

Dessert
Rose parfait served with an almond cream and rose

Flowers’ Triumph

If you require any further information on food allergens, please ask one of our team members.
Prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill.

£55
beverages not included

from 24th May to 11th June


