
Some of our dishes contain allergens. If you or a member of your party require further information 
relating to allergens, please ask your server for a copy of our allergens menu which contains a full 

listing of our dishes, and itemises the allergenic ingredients of each where applicable. A discretionary 
service charge of 12.5% will be added. Our cheese is sourced from Paxton & Whitfield, based in 

Jermyn Street. Our trusted fruit and vegetable suppliers work closely with British producers and 
source all of our seasonal produce for our menus, forming a ‘field to fork’ relationship with chefs.

EASTER SPECIAL 
29th March - 1st April 

  
  

Saltmarsh Cornish Lamb, to share £72 
 

6 bone lamb rack and slow cooked lamb shoulder, served 
with smoked aubergine purée, fregola, salsa verde, confit 

cherry tomatoes and rosemary jus. 
 
 
 
 
 
 
 

Perfectly paired with Maison Mirabeau 
‘Pure’, Provence, France 2021 

Glass 16   |  Bottle 62


