
Teriyaki, Soy & Sesame

Garden Vegetable Crudites,

Black Garlic Aioli

Shallot Vinegar, Lemon

Sumac & Garlic Flatbreads

Summer Lunching
£15

Clams & Mussels, 
Cherry Tomatoes, Parsley

Braised Lentils & Mustard

Feta, Watermelon, Cucumber, Red Onion

Wasabi Infused Ricotta, Pickled Seaweed

Egg Yolk Jam, Worcestershire Sauce, Sourdough

Grilled Artichokes, Hazelnuts & Pickled Red Onions

Lobster Bisque, English Peas

Pomegranate, Crispy Onions, Honey Dressing 

Bloody Marie Rose

All prices include VAT. A discretionary 12.5% service charge will be added to your bill. Some dishes may contain nuts.  

Please let us know if you have any allergies or intolerances. We are happy to provide you with any allergen information you need.

Gin, Lemon, Soda Water

Cranberry, Pineapple, Lime, 
Elderflower (0%)

Wilted Spinach, Parmesan, Fried Hens Egg

Fennel & Smoked Cheddar

White Onion Puree, Orange Braised Chicory

Pine Nuts, Basil

Koffman Fries, Peppercorn Sauce

Coconut & Lime Mousse, Macerated Pineapple, Rum

Mascarpone Ice Cream, Caramel Sauce

Passion Fruit Sorbet

Profiterole, Strawberries & Cream

Raspberries, Pistachios, Lemon Balm

Butter Caramel Popcorn, Summer Berry Compote
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