
All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. Our dish names don’t always mention every ingredient. 
Please let our team know if you have any allergies, and for full allergen information please ask for the manager. 

STARTERS

TWO-COURSES 29 |  THREE -COURSES 34
INCLUDES A GLASS OF CHANDON BRUT VV

 MAINS

 

DESSERTS

Burrata 
Peach, basil, chilli v,gf

 
Smoked Raw Beef

Pickled walnut, potato crisps
 

Watermelon, Feta & Mint
Harissa & hazelnut dukkah pb,gf

 

Marinated Lamb Rump
Aubergine & miso puree, mint, caper relish

Roast Cod Loin 
Isle of Wight tomatoes, black olives, basil gf 

Strozzapreti
Girolles, baby spinach, parsley, garlic v

pb available

Raspberry
Raspberry pavlova, sorbet v,gf

v vegetarian | pb plant based | gf gluten free


