
 
 

A La Carte 
 

Starters 
 

New Season English Asparagus 
Parmesan snow, hazelnuts, olive bread 

�10.50 
●●● 

Cornish Crab 
Gazpacho, san marzano tomatoes, artichoke, basil    

�15.50 
●●● 

Organic Scottish Salmon 
Graflax, smoked, horseradish  

�12.50 
●●● 

Scottish Scallops 
Coconut, lime leaves, ginger 

�17.50 
●●● 

Anjou Pigeon 
Chargrilled, Sweetcorn, shallot, bacon popcorn, 

red wine essence 
�14.50 

 
 

Main Courses 
 

 
Free Range Corn-fed Chicken 

Asparagus, egg, bacon, chicken jus 
�24.50 
●●● 

Grain Fed Beef, Rib Eye 
Chargrilled, ox cheek, horseradish, olive oil b�arnaise 

�29.00 
●●● 

Icelandic/Pyrenees Lamb 
Best end, shoulder, mustard, Borlotti beans 

�27.50 
●●● 

Cornish Skate 
Mussels, prawns, barley, shellfish broth  

�26.50 
●●● 

Icelandic Line Caught Cod 
Chorizo, avocado, squid, brandade 

�22.50 
 
 

If you have an allergy to any food product, please advise us prior to ordering. 
 Our food products may contain traces of nuts. 

A discretionary service charge of 12.5% will be added to your bill.  
Any enquiries about the artwork at Texture please see reception. 

 
 
 



 
Scandinavian Fish Tasting Menu 

 
 
 
 

Appetiser 
 

●●● 
 

Organic Salmon 
Graflax, smoked, horseradish 

 
●●● 
 

Cornish Skate 
New season garlic, cro�tons, soup, pur�e    

 
●●● 
 

Icelandic Salted Cod (Bacalao) 
Barley Risotto, Prawns, Shellfish jus 

 
●●● 
 

Pre-Dessert 
 

●●● 
 

Valrhona White Chocolate 
Mousse, ice cream, dill, cucumber 

 
 
 
 
 

Menu for the whole table - �52.50 pp 
Additional cheese course - �8.50 

 
 
 
 

If you have an allergy to any food products, please advise us prior to ordering.  
Our food products may contain traces of nuts. 

A discretionary service charge of 12.5% will be added to your bill.  
Any enquiries about the artwork at Texture please see reception. 

 
 
 

Tasting Menu 
 
 
 

Appetiser 
 



●●● 
 

New Season English Asparagus 
Parmesan snow, hazelnuts, olive bread 

 
●●● 
 

Anjou Pigeon 
Chargrilled, Sweetcorn, shallot, bacon popcorn, 

red wine essence 
 

●●● 
 

Icelandic Salted Cod (Bacalao) 
Chorizo, avocado, squid, brandade 

 
●●● 
 

Grain Fed Beef, Rib Eye 
Chargrilled, ox cheek, horseradish, olive oil b�arnaise 

 
●●● 
 

Pre-Dessert 
 

●●● 
 

Mango and pineapple  
Soup, Lemongrass, basil, olive oil 

 
 

Menu for the whole table - �59.00 pp 
Additional cheese course - �8.50 

Five complementing wines - �45.00 pp 
 
 
 

If you have an allergy to any food products, please advise us prior to ordering.  
Our food products may contain traces of nuts. 

A discretionary service charge of 12.5% will be added to your bill.  
Any enquiries about the artwork at Texture please see reception. 
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