
S TAR T E R S

SWEET POTATO & BEETROOT SALAD £10
Rocket, goat cheese and caramelised cancha with balsamic dressing 

CAESAR SALAD £10
Romaine lettuce, croutons, caesar 

dressing and shavings of Grana Padano 

AVOCADO AND SPINACH SALAD £10
Spinach, orange, avocado, fennel, 

pomegranate, lemon and mustard dressing

GRILLED HALLOUMI £3 GRILLED CHICKEN £4

M AI N S

SALADS 

GRILLED PRAWNS £6

Allergen information available on request. 
A discretionary 12.5% service charge will be added to your bill

TRUFFLE TAGLIATELLE £21.5
Fresh homemade tagliatelle with fresh 
summer truffles and Grana Padano

 TUNA STEAK £22
Served with bok choy, chilli and soy sauce

EXTRAS:

SUNDAY ROASTS 
Available 12pm - 5pm 

All of our Meaty Sunday Roasts are served with honey roasted carrots, duck fat roasted potatoes, 
tender stem broccoli, parnsips, a homemade Yorkshire pudding & gravy

FREE-RANGE WHOLE-ROASTED POUSSIN, marinated with lemon, thyme and garlic £16.5

ROASTED BONELESS PORK LOIN £15

28-DAYS MATURED BRITISH GRASS-FED CHATEAUBRIAND £37

35-DAYS MATURED BRITISH GRASS-FED PICANHA £18

10-DAYS MATURED LAMB LEG £17

MUSHROOM PARCELS (V) £15
Roasted chestnuts mushrooms and field mushrooms wrapped in filo pastry served with truffle gravy,

roasted potatoes, tender stem broccoli and maple syrup carrots, a homemade Yorkshire pudding

SELECTION OF DAILY FISH (Market Price)
Ask your waiter for today’s special

FISH AND CHIPS £16
Traditional beer battered fresh haddock fillet,

 tartare sauce and chips

STEAK OF THE DAY (Market Price)
Ask your waiter for today’s special

BEEF BURGER £13
Smoked cheese, bacon, tomato, lettuce, red 

onion, pickles, Dijon mayo and chips

HOMEMADE SOUP OF THE DAY 
Fresh seasonal ingredients,

 served with bread

BURRATA (V) £10.5
Basil pesto, cherry tomatoes and olive oil

ASPARAGUS AND TRUFFLES £14
Buttered asparagus with Grana Padano, 

fried egg and shavings of truffles

CURED MEAT £9
Three types of cured meat. 

Served with gherkins

ROCK OYSTERS £9 for 3/ £17 for 6
Ponzu sauce

SALMON TARTARE  £14
Salmon tartare with avocado

PARMIGIANA (V) £7.5
 Baked with tomato sauce, 

mozzarella and Grana Padano

   BEEF CARPACCIO £8
British grass-fed beef with
 Dijon mustard dressing

TUNA TARTARE £9
Kimchi sauce and pane carasau

SCALLOPS £14
Pan-fried scallops with pea puree, 

yuzu tobiko, shimeji mushroom

CHICKEN LIVER PARFAIT £7.5
Chicken liver topped with port jelly with 

sourdough toast

 ROSEMARY ROAST POTATOES

All at £4
SIDES

BROCCOLI WITH CHILLI AND GARLIC ROCKET, PARMESAN AND BALSAMIC GREEN BEANS

CHIPS
Add truffles and pasrmesan  

for extra £2 
TOMATO SALAD

SEASONAL GRILLED VEGETABLES PADRON PEPPERS

THAI BEEF SALAD £15
28 days matured Scottish flat iron steak, 

rice noodles, vegetables and Thai dressing


