
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

AUBERGINE, PIQUILLO PEPPER &
GOATS CHEESE BIKINI

£8

CLAMS
white wine, salsa verde, pancetta

£16

LAMB CUTLETS
with tumbet, spicy tomato sauce, coriander & lime dressing 

£25

VANILLA PANNA COTTA 
mixed berries, raspberry gel, cocoa tuille

£8

TROPICAL MILLE-FEUILLE
whipped piña colada ganache, cream, mango confit

£8

Havana 3 yr, peach & thai basil shrub, lime

£12

PEACH TIME DAIQUIRI
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