
beetroot r isotto,  vacherin ,  hazelnuts

wild boar ragoutmaltagliati

lobster l inguine  for two

bluef in  tuna otoro ham p incho

truffle  brie  on toast

Wild mushroom and truffle  arancin i

H o m e - m a d e  f o c a c c i a  b r e a d ,  S e n i a  o l i v e  o i l

l a  c h a p p e l l e  o s c i e t r a  r o y a l  c a v i a r  3 0 g r

j e r s e y  r o c k  O y s t e r s  

S i c i l i a n  r e d  p r a w n  c a r p a c c i o ,  l e i c h e  d e  t i g r e

T u n a  t a r t a r e ,  w a s a b i ,  B a e e r i  c a v i a r  

c u r e d  w i l d  s e a  b a s s ,  t o m a t o  p o n z u  

3.5
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16

19

70

3 for 12 

23

27

21 b r a i s e d  c a b b a g e ,  t a l e g g i o  s a u c e

f r e n c h  f r i e s ,  p a p r i k a  a i o l i

c a u l i f l o w e r  G r a t i n

S a u t é e d  B R O C C O L I ,  c h i l i  &  g a r l i c  

r u m  b a b a ,  b l o o d  o r a n g e ,  c h a n t i l l y

a p p l e  T a r t e  T a t i n ,  N o r m a n d i e  C r è m e  F r a î C H E

a r t i s a n a l  p a n e t t o n e ,  m a r s a l a  C r è m e  p a t i s s i è r e

b a k e d  w h o l e  c a m e m b e r t ,  t r u f f l e  h o n e y  

grass fed Cote de boeuf 800gr/ 1kg

oven baked sea bream 800/900gr 

c o r s i c a  s e a b a s s ,  h a z e l n u t  c r u m b l e ,  b e u r r e  b l a n c

B e e f  s i r l o i n  s t e a k  2 0 0 g r ,  g r e e n  p e p p e r c o r n  

r o a s t e d  t u r k e y  s a g e  s t u f f i n g ,  c r a n b e r r y  s a u c e
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7
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Bites  

R a w  B a r  

Pastas &  Risotto

S i d e s  

M a i n s  

To share 

D e s s e r t s

Please let  us  know if  you have any allergies  or  intolerances.  

A  d iscretionary service  charge of  14 .5% will  be  added to  your b ill .

Our menu is  a vibrant celebration of the Mediterranean,  

inspired by the region’s rich culinary traditions and the very best seasonal produce.

enjoy playful sharing bites that take their cue from tapas and cicchetti ,  

alongside pastas & mains designed for the table.  

Every dish is  ingredient-led and sustainably sourced,  with produce from 

trusted independent growers and day-boat f ishermen,

Opening Hours 

Monday to Saturday:

11:45am – 9:30pm 

Dining Hours 

Monday to Saturday:

11:45am -  2 :30pm

5:30pm -  9 :30pm

V e n i s o n  t a r t a r e ,  r o s e  h a r i s s a ,  a g e d  p e c o r i n o

C r e a m y  B u r r a t a ,  t r u f f l e  o i l ,  b a l s a m i c  v i n e g a r  

To share 
 

15

11


	Our menu is a vibrant celebration of the Mediterranean,  inspired by the region’s rich culinary traditions and the very best seasonal produce. enjoy playful sharing bites that take their cue from tapas and cicchetti,  alongside pastas & mains designed for the table.  Every dish is ingredient-led and sustainably sourced, with produce from  trusted independent growers and day-boat fishermen,
	Home-made focaccia bread, Senia olive oil la chappelle oscietra royal caviar 30gr
	3.5 80
	Bites
	bluefin tuna otoro ham pincho truffle brie on toast
	Wild mushroom and truffle arancini
	6  5  5

	Raw Bar
	jersey rock Oysters  Sicilian red prawn carpaccio, leiche de tigre Tuna tartare, wasabi, Baeeri caviar  cured wild sea bass, tomato ponzu
	3 for 12  23 27 21

	To share
	Venison tartare, rose harissa, aged pecorino Creamy Burrata, truffle oil, balsamic vinegar
	15 11

	Pastas & Risotto
	beetroot risotto, vacherin, hazelnuts wild boar ragoutmaltagliati lobster linguine for two
	16 19 70

	Mains
	corsica seabass, hazelnut crumble, beurre blanc Beef sirloin steak 200gr, green peppercorn  roasted turkey sage stuffing, cranberry sauce
	32 38 29

	To share
	grass fed Cote de boeuf 800gr/ 1kg oven baked sea bream 800/900gr
	120 65

	Sides
	braised cabbage, taleggio sauce french fries, paprika aioli cauliflower Gratin Sautéed BROCCOLI, chili & garlic
	7 6 7 7

	Desserts
	rum baba, blood orange, chantilly apple Tarte Tatin, Normandie Crème FraîCHE artisanal panettone, marsala Crème patissière baked whole camembert, truffle honey
	10  10 10 18
	Opening Hours
	Monday to Saturday: 11:45am – 9:30pm
	Dining Hours
	Monday to Saturday: 11:45am - 2:30pm 5:30pm - 9:30pm



