
StartersStarters 

Grilled Octopus, calabrian chilli aioli, lime, coriander 

Burrata, dukkah spice, summer tomato, fresh almond V 

Gazpacho, Sourdough croutons, sorrel, cucumber 

MainsMains  
Grilled Sea Bass, sauce vierge, sea herbs 

Grilled Corn Fed Quarter Chicken 
Seasonal greens, Aji Amarillo glaze   

Thai-Spiced Summer Vegetable Curry V  
Baby corn, bok choy, beans, jasmine rice 

SidesSides  
£3 supplement per side 

Fries VE  |  Parmesan & Truffle Fries V   
Roasted Heritage Carrots, tarragon butter V 

Tomato Salad, shallots, chives, olive oil VE 

Greens, anchovy & lemon butter, crispy capers V 

Summer Leaf Salad, mustard, radish VE 

Mashed Potato, chives V 

Sautéed Baby Potatoes, lemon, seaweed VE 

Desserts Desserts   
Salted Caramel Crème Brûlée, blackcurrant gateau Breton V 

Guinness Cake, Guinness chocolate ice cream V 

Lemon Meringue Pie, crème fraîche V

SET MENU 
2 courses £29 per person  |  3 courses £35 per person  

Allergens on reverse



V Vegetarian  |  VE Vegan  |  NGCI - Non-Gluten Containing Ingredients

Please let a member of our team know about any allergies or intolerances before ordering. 
While we take great care to avoid cross-contamination, we cannot guarantee that any dish 

is completely allergen-free. Our suppliers work closely with British producers to source 
seasonal ingredients, in support of a true ‘field to fork’ approach. All ingredients have been 

carefully selected with the highest standards of animal welfare and ethical sourcing.

A discretionary 12.5% service charge will be added to your bill. All prices include VAT.


