
Snow pea, i c eberg,  
b lue  chee se  9

Onion f lower, 
ch ive  emuls ion 8

Conf i t  Basque  peppers ,  
Colombino  o l ive  o i l  7

New Fores t  wi ld  mushrooms, 
smoked  egg  yolk  12

Bee f  dr ipping  chips , 
t ruf f l e  & mushroom ketchup 7

Engl i sh  peas ,  
conf i t  shal lo t s  & l ime  8

V E G E T A B L E S  A N D  A C C O M P A N I M E N T S

F I S H  A N D  M E A T  R O A S T E D  O V E R  E M B E R S 

S E A F O O D  A N D  S T A R T E R S

For  those  with  spec ia l  d ie tar y  r equirements  or  a l l e rgie s  who may wish  to  know about  the  f ood  ingredients  used, p l ease  a sk  a  member  o f  s ta f f . 
A  12.5% di s cr e t ionar y  s e r vi ce  charge  wi l l  be  added  to  your  b i l l .

W W W . T H E B E T T E R M E N T M A Y F A I R . C O M

Creedy  Car ver  duck  breas t s , 
apr i cot , Grelot  onions ,  
p i ck l ed  Nashi  pear  28

 
 

Newlyn l ine  caught  cod, wi ld 
gar l i c  pe s to, roas ted  f ennel , 

c ivet  sauce  26

Creedy  Car ver  chi cken, 
sweetcorn, g iro l l e s  25

Ox cheek  tor te l l ini , 
hor se radi sh  velouté  24

Shel l f i sh  l inguine,  
s ea  herbs  26 

W ild  gar l i c  r i so t to,  
Dorse t  snai l s , Mrs  Brown’s 

b la ck  pudding 24

 
 

Shor t  r ib, baby  turnips , 
apple , Montgomer y 

cheddar, bonemar row 28

M A I N S

10oz Bucc l euch  Estate  
r ib-eye , ch ips  34

8oz Bucc l euch  Estate 
 f i l l e t , ch ips  38

Cornish  monkf i sh  tai l , f ennel 
sa lad, conf i t  l emon 29

Bee f  r ib-eye  tomahawk,  
r ed  wine  sauce  85 ( to  share)

Saddleback  pork  chop,  
char cuter ie  sauce  22

South  Coast  hal ibut  t-bone, 
c i t rus  beur re  b lanc  32

Quai l , maitake  mushroom, 
bar ley, peas ,b la ck  gar l i c  12

 
 
 

Her i tage  tomato  consommé 
spr ing  vegetable s , 

bas i l  12

White  asparagus  sa lad, 
a lmonds , pas s ion  f rui t  12

Br ixham crab, ro se  water, 
a lmond & Imper ia l  caviar  22

King crab, yuzu 
& l ime  8  (each) 

Native  lobs te r, a loe  vera , 
potato  & horseradi sh  sa lad  19

 
 
 

Roasted  Orkney  s ca l lop, 
brai sed  more l s ,  

aged  parmesan 15


