ATRIUM

2 Courses 3 Courses

STARTERS

Chilled heritage tomato soup, poached cucumber, cheese toasty
Grilled gem lettuce, anchovies dressing, parmesan cheese, croutons
Bresaola pizzetta, robiola cheese, rocket salad

Burrata, salt-baked beetroot, basil pesto, aged balsamic

MAIN

Spaghetti cacio e pepe, aged parmesan, braised leek, cured yolk
Harissa roasted salmon, grain salad, tomato capers concasse
Butcher's cut skirt steak, bearnaise, triple-cooked chips

Aubergine, tomato roasted, marinated feta, caramelised walnut

DESSERTS

Vanilla cheesecake, wild berries compote
Chocolate raspberry, lychee mousse

Espresso affogato, vanilla ice cream, hazelnut praline

Please note all prices include VAT at the current rate. A discretionary service charge of 15%
will be added to your bill. Please inform our team of any allergy or any dietary requirements.

- gluten free, VE - vegan, \/ - vegetarian



	2 Courses
	3 Courses
	STARTERS
	Chilled heritage tomato soup, poached cucumber, cheese toasty V Grilled gem lettuce, anchovies dressing, parmesan cheese, croutons  Bresaola pizzetta, robiola cheese, rocket salad Burrata, salt-baked beetroot, basil pesto, aged balsamic  V

	MAIN
	Spaghetti cacio e pepe, aged parmesan, braised leek, cured yolk  Harissa roasted salmon, grain salad, tomato capers concasse Butcher’s cut skirt steak, bearnaise, triple-cooked chips GF Aubergine, tomato roasted, marinated feta, caramelised walnut  V

	DESSERTS
	Vanilla cheesecake, wild berries compote  Chocolate raspberry, lychee mousse GF VE Espresso affogato, vanilla ice cream, hazelnut praline


