
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

10 OZ SIRLOIN
24 hour brined, triple peppercorn sauce

£34.00

HARISSA PARSNIP FRIES
with artichoke aioli 

£9.00

LOBSTER ROLL 
brioche bun, Thermidor sauce

£22.00

BRIGADEIRO CHOCOLATE CAKE
with strawberry cream

£9.00

RHUBARB & LEMON CHIFFON CAKE
with mini macarons

£7.00

COCKTAIL SPECIAL: SPRING ROSITA
 Casamigos Reposado, St Germain, peach infused Campari

£13.00
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