
SAM P L E  M E N U

FOR FOOD ALLERGIES AND INTOLERANCES, PLEASE ALERT YOUR SERVER. 
A DISCRETIONARY 15% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. PRICES ARE VAT INCLUSIVE.

House Marinated Olives
Shiso,  Olive,  Toro, Anchovy

Caviar,  Turbot Dripping Potatoes,  Crème Fraîche

Toast /  Raw Tuna Bel ly,  Tomato 
Toast /  Leek,  Ossau Iraty
Toast /  Wagyu Cecina,  Seaweed Emulsion 

Gil lardeau Oyster
Al istado Prawns,  Ajo Blanco
Urchin,  Egg Yolk
Carabinero Tartare 

Rabbit  Terr ine 
XL Carabinero 
Scal lop, Jalapeño, Lard
Gri l led Clams, Lemongrass

Lobster Rice,  Saffron Aiol i  
Tranche of Aged Turbot,  Hazelnut,  Daikon 
Pumpkin,  Cavolo,  Butter Beans 
Wild Mushrooms, Egg Yolk 
Red Mullet,  Pumpkin,  Ancho Chi l l i  
Duck,  Sherry Quince
Old Spot Park Chop, Beer Mustard 
Herefordshire Fi l let ,  Piqui l lo 

Beef Fat Fr ies
Green Leaves
Wood Roasted Red Peppers 
Tomatoes 
Gri l led Runner Beans,  St ichelton 
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