
New year’s
Rock Oyster Rockefeller pb available *

36-Month Aged Parmesan Soufflé, Native Lobster

Smoked Beef Tartare, Black Truffle Rösti

Jerusalem Artichokes, Pickled Walnut, Winter Leaves,
Black Treacle Dressing pb

Sea Bass, Jerusalem Artichoke Purée, Cep Velouté

Sirloin of Olive Fed Yorkshire Wagyu, Shallot Purée,
Winter Truffle Sauce

Celeriac Rossini, King Oyster Mushroom,
Celeriac Purée, Winter Truffle pb

For The Table

Potato Terrine, Rosemary Salt

Kalettes, Hollandaise

Lime Meringue Posset *

Bitter Chocolate Mousse, Sour Cherries,
Crystalised Pistachio

Pavlova, Winter Fruits and Sorbet pb

v Vegetarian | pb plant based | gf Gluten free 
All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. Dishes marked with * are only featured on the Late Dining offering.

Our dish names don’t always mention every ingredient. Please let our team know if you have any allergies, and ask a manager for full allergen information.

Early Dining £120 pp| Late Dining £250 pp (Includes rooftop access)




