
 
 
 
 
 

Should you have any dietary requirements or intolerances, please inform your server upon placing your order. 

15% discretionary service charge will be added to your final bill. 
(V) – Vegetarian | (Ve) Vegan 

 

 

 

À LA CARTE MENU 

SAMPLE MENU 

 

STARTER & SKEWERS 

Orkney Scallops  

Arrabbiata ravioli, parsley pesto, yuzu 

 

Prawn Tagliolini       
Nori seaweed, Mazzara del vallo red prawn, coconut and curry sauce, coriander 
 

Yellowtail                                 

Seared, cime di rapa, puntarelle salad, tuna dressing, Amalfi lemon 
 

Short Rib Ravioli                        
Beef short rib ragú, 30 months aged parmesan, saffron, Tropea onion 
  

Artichoke                                                                                                                                        
Yoghurt sauce, sobacha, Jerusalem artichoke ice cream, wild garlic 
 

Hanger Steak Skewer   
Padron pepper, mustard jus 
 

Pork Neck Roll Skewer   

Pecorino cheese, garlic and parsley served with meat jus 
 

Chicken Thigh Skewer   

Spring onion, glazed with nduja teriyaki 
 

 

 

MAIN COURSE 

 

Daily Selections - From Land & Sea 
Each day we offer a limited selection of exceptional fish and prime cuts,  

chosen at their peak and prepared with Mediterranean purity and Japanese precision.  

Our team will be delighted to introduce today’s selections. 

 
Dover Sole Tempura    

Braised leek, guanciale, barbecue maitake, ginger & lemongrass Crémant de Loire sauce 

 

Pork Chop 400g   
Marinated with soy rosemary and garlic 

 

Lamb Rack    
Pink radicchio, beetroot, blackberries, bacon jam, red shiso 
 

Scottish Rib Eye 250g  

25 day aged, off the bone 
 

 

Chef’s recommended pairing    

   
Uncinato Italian Black Truffle    
Sliced tableside, per gram   

 
 
 



 
 
 
 
 

Should you have any dietary requirements or intolerances, please inform your server upon placing your order. 

15% discretionary service charge will be added to your final bill. 
((V) – Vegetarian | (Ve) Vegan 

 
 
 
 

 

 

À LA CARTE MENU 

SAMPLE MENU 

 

VEGETARIAN & VEGAN MENU 

 

 

Tagliolini (V)   

Brown butter, black truffle, 30 month aged parmesan 
 
Artichoke (V)                                                                                                                                        
Yoghurt sauce, sobacha, Jerusalem artichoke ice cream, wild garlic 
 
Cauliflower Steak (V)          

Clementine, yuzu, miso 
 
English Green Asparagus (V)          

Parmesan and saffron fondue, parsley pesto 
 

 

SIDES 

 

Green Steamed Broccoli and Brown Butter  

 

Grilled Green Asparagus and Lime                

 

Mashed Potatoes                                                                                                                                             

 

French Fries                                                                                                                                                   

 

Fresh Truffle and Parmesan Fries                                                                                                       
 

Hispi Cabbage (V)          

Brown butter, Comté cheese 
 


