
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

VALENCIAN SHELLFISH RICE
with tempura cod cheeks & lemon alioli

£12

MANCHEGO & CHORIZO TORTILLA
with chorizo alioli

£8

CONFIT DUCK LEG
green beans, sherry plums, Pedro Ximénez reduction

£19

CARROT CAKE
orange cream cheese, orange gel, candied pecans

£8

FRANGIPANE TART
blood orange glaze, vanilla ice cream

£8

white chocolate infused vodka, chambord, pineapple, vanilla

£12

COCKTAIL SPECIAL: 
WHITE CHOCOLATE FRENCH MARTINI
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