
	

	

 
                           (V) Vegetarian   

Before you order, please inform our staff if you or any of your party have a food allergy. 
Prices are inclusive of VAT. A discretionary 12.5% service charge will be added to your bill. 

 

M E N U   

S T A R T E R  

 

 
LANGOUSTINE BISQUE 
chervil & tarragon cream  £8.5 
   
ENDIVE SALAD  (V) 
ubriaco prosecco cheese, blackberries, baked onion hearts  £8.5 
 
BURRATINA (V)    
braised chicory, olives, basil, tomatoes  £13 

  
TUNA TARTARE 
green papaya, wasabi caviar £14.5 
 
YELLOWTAIL CARPACCIO 
pomegranate, honey & citrus vinaigrette £15 
 
LIME MARINATED SEA TROUT 
crushed charlotte potato, horseradish, fennel  £12 
 
OCTOPUS CARPACCIO 
spring onion, chili, lemon dressing £15 
 
ROASTED PARTRIDGE SALAD  
wild mushroom, quail egg, mustard vinaigrette  £13 
 
ESCARGOTS A LA BORDELAISE 
creamed garlic, smoked pancetta, olive bread £14 
 
RABBIT TERRINE     
baby leeks, marinated wild mushroom  £11 
 
SEARED FOIE GRAS  
caramelized green apple, brioche, sauterne reduction £14 
      
BLACK INK TORTELLONI WITH CRAB 
lobster emulsion £14 / 19 

  
RISOTTO  (V) 
pumkin, sage, feta crumble £9 / 13 
 
PAPPARDELLE  
wild boar ragu  £12 / 17 
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                          M A I N  C O U R S E  

 

 
ROASTED SEABASS FILLET 
braised rainbow chard, honey & balsamic reduction £18.5 

 
SEARED ORKNEY SCALLOPS 
jerusalem artichoke cream, confit lemon peel, black olive   £22  

 
WHITE MISO & HONEY GLAZED KINGFISH 
sweet & sour baby pak choi, mizuna salad £22  

 
LEMON & HERB CRUSTED HALIBUT FILLET 
roasted courgette & wild mushroom £24   
 
GINGER MARINATED BABY CHICKEN   
braised eggplant, pine nuts, sesame £18 

  
ROASTED DUCK BREAST 
celeriac purée, caramelized fig £18 
 
BRAISED LAMB  
minted haricot vert, spicy carrot purée, jus de rôti £24 
 
ROASTED VENISON FILLET 
parsnip purée, hispi cabbage, pear, port wine jus  £24 
 
PAN SEARED ANGUS BEEF FILLET  
glazed garden vegetables, truffle madeira jus £32 
 
MARGAUX BEEF BOURGUIGNON 
creamy polenta  £20 
 
GRILLED AVOCADO  (V) 
quinoa, tomatoes, citrus £13  
   

 
S I D E S  (V)   
  

haricot vert  £4  I creamed spinach £4 I steamed broccoli with garlic & chilli £ 4.5 

provençal baby potatoes  £4 I mash potato £4   

rocket and tomato salad £4 

bread & butter £3 

olives £3  


