
Please note all prices include VAT at the current rate. A discretionary service charge of 15% 
will be added to your bill. Our ingredients, including tea and coffee, are sustainably sourced. 

Please inform our team of any allergy or any dietary requirements.

Vf - gluten free, Ve - vegan, V - vegetarian, H - halal

 A glass of our selected house red or white wine for an additional I 10

2 courses   36 3 courses   42

STARTERS
Bresaola pizetta, rocket, Parmesan cheese

White artichoke soup, chesnut crumble Ve

Octopus, ratte potatoes, Kalamata olives, confit tomato, lemon parsley vinegrette Gf

Heritage beetroot & burrata, black figs, aged balsamic

MAINS
Seared cod, spicy caponata, trombetta courgette, fresh basil 

Orecchiette pasta hand-cut, slow braised bolognese sauce 

Butcher’s cut skirt steak, freedown English Wagyu, hand-cut chips, béarnaise sauce Gf

Tomato-roasted aubergine, marinated feta, caramelised walnuts V

DESSERTS
Mango and passion fruit cheesecake 

Chocolate raspberry and lychee mousse Ve, Gf

Espresso affogato, vanilla ice cream, hazelnut praline 

E XPRESS LUNCH


