Ala carte Menu

Snacks

Scottish lobster brioche bun, Piment d’ Espellete
Duck liver parfait, Moroccan spices, Alphonso mango
La Perle Noire oyster, guanciale, finger lime

Bluefin tuna otoro ham, capers powder

“Greek salad”

Selection of artisanal bread, Senia olive oil

To Start

Landes white asparagus, sake, smoked eel

Romana artichoke, tomato dashi, aged pecorino

Wild Sicilian pink prawn crudo, cedro, foie gras velouté

Dorset crab raviolo, charred fennel, dashi beurre blanc

Cured Corsican seabass, pomelo leche de tigre, pickled girolles

Wood fired Anju pigeon, blood orange, dark chocolate

Mains

Sardinian fregola, nettle, kalamata olive, salted ricotta

Barbecued Cornish monkfish, smoked shellfish guazzetto, samphire

Welsh lamb, wild garlic, sardine fumée, stuffed morel
Free range British duck, lavender glaze, tuna bottarga

Miso glazed aubergine, watercress, plankton, black truftle

To Share

Cornish turbot, bean in casserole, saffron

Dedham Vale grass-fed Cote de boeuf, smoked bone marrow, sauce bordelaise

Sides

Truffle smoked Charlotte potato
Fried courgette flower, harissa
Tropea onion, Port caramel

Green asparagus, seaweed tartare, parmesan

VAT is included at the current rate
14.5% discretionary service will be added to your bill
Game dishes may contain lead shot & bones, Crab dishes may contain shell
Please let the manager know of any allergies or dietary requirements.
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https://www.bing.com/ck/a?!&&p=eea2f8d6060d0a422bd357a49897a73355c24f5e54794af3c895d10469edb3ecJmltdHM9MTc2Mzc2OTYwMA&ptn=3&ver=2&hsh=4&fclid=16ee08cb-29db-6349-2a63-1ec92860626c&u=a1aHR0cHM6Ly9odWl0cmVzLWNhZG9yZXQuZnIvb3VyLW95c3RlcnMv&ntb=1

