
	  
	  

(v) denotes suitable for vegetarians. Should you have any food allergies or special dietary requirements please inform your waiter. 
Please note that nuts are used in our kitchen. A discretionary 10% service charge will be added to your bill. 

PR IX  F I XE  MENU 

Monday to Saturday from 5pm 
2 courses for 18    3 courses for 22 

STARTERS  
Langoustine and crayfish risotto 

Char siu pork, kimchi, roasted peanuts, pickled little gem lettuce 

Falafel, roasted onion hummus, pomegranate salsa, Yemeni Zhug dressing (v) 

Scallops, black pudding, cauliflower, smoked pancetta (+4) 

MA INS  

Roasted chicken breast, confit onion, bacon, sweetcorn 

Salmon, chive buttermilk, apple, celeriac, charred little gem lettuce 

Chickpea and paneer masala, Peshawar naan bread, kachumber salad (v) 

Braised ox cheek, watercress, hand-cut chips, roasted onion sauce (+5) 

S IDES  
Rocket and tomato salad (v) 4  

Hand-cut chips (v) 4  

Truffle and Parmesan fries 5 

Spring greens, garlic butter (v) 5 

DESSERTS  
Lemon and poppy seed madeline, lavender, honey (v) 

Grilled pineapple, rum sauce, lime ice cream (v) 

Dark chocolate tart, cultured cream 


