
TO START
Cumbrian beef tartare, confit egg yolk, toasted sourdough  

Seafood tartare, oat labneh, mizuna  

Grilled wild mushroom salad, St. Ewes egg yolk, artichoke chips  

	

MAIN
Pumpkin & braised spelt, montgomery cheddar

Double baked cheddar cheese soufflé, sweet onion confit

Roasted Cumbrian chicken, creamed potatoes, smoked marrow jus    	

DESSERT
A selection of the finest British cheeses, green tomato chutney  
& sourdough crackers

Chef ’s allotment plum & verbena sorbet 

Pumpkin cake, walnuts, cream cheese frosting

20 Berkeley Lunch Menu

Please let us know if you have any allergies or dietary requirements.

A 15% discretionary service charge will be added to your bill

2 courses at £38
3 courses £42


