
Due to processes within our kitchen environment, we cannot guarantee the total absence of
allergens. Please inform your server if you have any food allergy, intolerance or sensitivity so they
can provide further information on ingredients and preparation procedures. Please note, we use

the same fryers to cook multiple dishes, please ask if you have any questions about cross-
contamination. All prices are inclusive of VAT. An optional 10% service charge will be added to the

bill. All tips are fully and fairly distributed amongst our team

3oz FILLET STEAK

HARISSA ROASTED HERITAGE CARROTS

PAN FRIED SEABASS

Truffle Mash, Pedro Ximinéz Jus, Cavolo Nero

Labneh, Sesame

White Bean Hummus, Crispy Chorizo, Mojo Verde

£15

£9

£12



WATERCRESS MARGARITA

APPLE & ELDERFLOWER FIZZ

RASPBERRY & BASIL SANGRIA

Watercress steeped Casamigos Blanco, Cointreau, Lime, Simple Syrup

Apple Liqueur, Elderflower, Lemon, Fizz

80/20 Artevin Blanco, Raspberry Liqueur, Basil, Cranberry, Lemonade

£12

£11

£11
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