
	

	

   
(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free  

(N) Contains Nuts (*) can be ordered without   
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 13.5% service charge will be added to your bill. 
 

 

S T A R T E R  

 
BUTTERNUT SQUASH VELOUTÉ ( V G ,  G F )    
toasted pumpkin seeds, sage  £13 
  

 
BURRATINA ( V ,  G F ,  N )   
caponata, lemon pesto, pine nut*   £17 
 

 
WALDORF SALAD ( G F ,  N )   
endive, celery, pear, glazed walnuts*, gorgonzola dolce  £14 
 
 
SEA BASS CEVICHE  ( G F ,  D F )  
charred corn, sweet potato, coriander, lime  £15 
  
 
MAPLE SMOKED SALMON ( G F )  
heritage beetroots, shaved fennel, cucumber, yogurt dressing   £16 
 
 
GRILLED OCTOPUS ( D F )   
sweet potato puree, chickpeas, smoked paprika, preserved lemon, parsley  £23 

 
 

SEARED FOIE GRAS  
caramelized apple puree, dried yeast crumbs, brioche       £24 

 
 

BLACK INK TORTELLONI WITH CRAB 
lobster emulsion  £18 / 24 

 
 
PORCINI RISOTTO (V) 
parsley tuille        £16 / 22 
 
 
BLACK TRUFFLE & RICOTTA GNOCCHI ( V )  
castelmagno cheese, shaved black truffle  £18 / 24 
 
 
PAPPARDELLE  
wild boar ragu   £16 / 22 

 



	

	

   
(V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free  

(N) Contains Nuts (*) can be ordered without   
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 13.5% service charge will be added to your bill. 
 

 
 
                          M A I N  C O U R S E   
 
 

ROASTED COD FILLET ( D F )  
braised lentils, crispy chorizo*, marinated shallots  £23 

 
 

ROASTED SEA BASS FILLET ( D F )   
pak choi, sugar snaps, roasted squash, dashi broth, coriander   £28 

 
 

SEARED SCALLOPS ( G F )    
cauliflower textures, crispy parma ham*, lemon confit  £32  

 
 

ROASTED CORN FED CHICKEN BREAST  
jerusalem artichoke ragu, kale, truffle jus        £25 
 
  
HONEY & LAVENDER DUCK BREAST 
celeriac puree, braised purple cabbage, port jus  £26 
 

 
ROASTED RACK OF LAMB PROVENÇAL 
lamb croquette, spicy carrot puree, jus de roti  £38 
 
 
PAN SEARED ANGUS BEEF FILLET  
glazed garden vegetables, truffle madeira jus   £40 
 
 
MARGAUX BEEF BOURGUIGNON ( G F )  
pancetta, creamy polenta   £29 

 
 

BAKED BUTTERNUT SQUASH ( V G ,  G F )   
glazed maitake mushroom, pea cream, toasted quinoa, truffle balsamic        £22 
   
 
S I D E S      

honey roasted autumn vegetable with gremolata (GF, DF) £7  
haricot vert with chilli & shallots (VG, GF) £7   creamed spinach (V)  £7 
provençal baby potatoes (VG, GF) £7   mash potato (V,GF)  £6 
rocket and tomato salad (V, GF) £7 


