
PR IXE  F IXE  MENU
Monday to Saturday from 5pm 

Three courses and a glass of Harvey Nichols Prosecco for 25

STARTERS 

Ricotta agnolotti, peas, basil, radish, pickled red onions (v)

Sesame-breaded lamb breast, mint chimichurri, pickled chilli and garlic

Marinated cherry tomato bruschetta, burrata, nduja dressing

MAINS

Miso-glazed duck breast, carrot and sesame purée,  
pickled pak choi, satay salsa

Tandoori hake, chana chickpea masala, mint yoghurt, mango

Marinated aubergine, tahini, pomegranate,  
Greek yoghurt, charred tenderstem broccoli (v)

DESSERTS

Cherry Bakewell tart, clotted cream (v)

Peanut and salted caramel crème brûlée (v)

Buttermilk pancakes, roasted apple, cinnamon butter, golden syrup (v)

SIDES

Grilled halloumi, gem lettuce, mint, olive oil, molasses (v) 4

Courgette tempura (v) 4  Tenderstem broccoli, XO sauce 4

Truffle and Parmesan fries 5  Hand-cut chips, rosemary salt (v) 4

(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.


