
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

VERANO SPITZ

KING’S COLLINS

PELO DE PERRO

EMPORIUM, PRIMITIVO DI MANDURIA, 2025

Peach, Campari, Briottet Cerise, Fizz

Ketel One, Italicus, Orgeat, Yuzu, Ginger Ale

Pisco, Aperol, Mint, Strawberry, Lime, Peychaud, Foamer 

Perfect with our Beef Short Rib and Sirloin

£12.00

£12.00

£12.00

Bottle £48
250ml £16.1
175ml £11.20

125ml £7.4



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

HERITAGE ROASTED BEETROOT SALAD

JOSPER FIRED IBÉRICO PORK SELECTION

TEMPURA COURGETTE FLOWER

TAPIOCA CAKE 

whipped goat’s cheese, sorrel

caramelised piquillo peppers, lemon courgette, fondant potatoes

orange blossom honey

 coconut, summer berry compot

£9

£19

£11

£8


	VERANO SPITZ
	Peach, Campari, Briottet Cerise, Fizz
	£12.00

	KING’S COLLINS
	Ketel One, Italicus, Orgeat, Yuzu, Ginger Ale
	£12.00

	PELO DE PERRO
	Pisco, Aperol, Mint, Strawberry, Lime, Peychaud, Foamer
	£12.00

	EMPORIUM, PRIMITIVO DI MANDURIA, 2025
	Perfect with our Beef Short Rib and Sirloin
	Bottle £48 250ml £16.1 175ml £11.20 125ml £7.4

	HERITAGE ROASTED BEETROOT SALAD
	whipped goat’s cheese, sorrel
	£9

	JOSPER FIRED IBÉRICO PORK SELECTION
	caramelised piquillo peppers, lemon courgette, fondant potatoes
	£19

	TEMPURA COURGETTE FLOWER
	orange blossom honey
	£11

	TAPIOCA CAKE
	coconut, summer berry compot
	£8


