
12.5% optional service will be added to all bills, all of which is distributed amongst staff 
with no further deductions made. Some of our menu items contain allergens. There is a 
small risk that traces of these may be found in a number of products served here.

Festive Roast
(sharing menu. min 2 people)

Picanha & Redcurrant
cumin, pumpkin, madeira,

mohlgrabieh

£42

Butterflied fish Catch of the Day
butterflied fish, burnt butter, 

lemon, leeks

£33

Sticky Golden Chicken
spiced corn purée, harissa

sriracha, charred leeks

£35

Aubergine Roulade
spinach pesto, pilpechuma,

almond whey

£29

Carrot Hummus (VG) / Add Short Rib (+£4)
kumquat compote, harissa, coriander, carrot chips

Beetroot Carpaccio (VG)
almond whey, ajo blanco, lime, sesame

all roasts served with
Hispi & Harissa (VG) and Smoked Pink Fir Potatoes (VG)

*subsitute sides available for vegans

The Finale  (+£6)

Chocolate Mousse (V)
tuile, sour cream,

fig syrup

Coconut Malabi (VG)
bergamot syrup,
poached quince 

Kapara Cheesecake (V) 
blackberry meringue

fresh blackberries


