
 
 
 
 
 

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 

STARTER & SKEWERS 

Orkney Scallops   £ 31 

Celeriac risotto, black truffle, coffee, Tío pepe sauce 

 
Lobster Tagliatelle      £ 38 

Scottish blue lobster, roasted bell pepper, brown butter, sea fennel  

 
Bluefin Tuna                                 £ 24 

Carpaccio and tartar, spring onion, miso bun   

 
Short Rib Ravioli                                       £ 21 

Beef short rib ragù, 30-month aged parmesan, saffron and Tropea onion 

  
Mushroom vol-au-vent                                                                                                                                      £ 23 

Mushroom parfait, wild mushrooms, baron Bigod sauce 

 
Lamb Skewer £ 26 

Braised lamb neck, guanciale, cabbage, lamb offal sauce  
 
Chicken Skewer  £ 18 

Chicken breast filled with homemade smoked chicken sausage, served with caciocavallo cheese sauce   
 

 

 

 

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. 

 
Cornish Turbot                £ 44 
Tropea onion, chives, Devon crab sauce  

 
Pork Chop 400g  £ 42 
Marinated with soy, rosemary and garlic 

 

Beeswax Aged Pigeon    £ 48 

Black figs, almond sauce, whisky and pigeon jus  

 

 

 

Chef’s recommended pairing 

   

Italian Autumn Black Truffle 

£5 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 

VEGETARIAN & VEGAN MENU 

 

Spaghetti (V)  £ 21 

Brown butter, black truffle, 30-month aged parmesan 

 

Mushroom Vol-au-vent (V)                                                                                                                  £ 23 

Mushroom parfait, wild mushrooms, baron Bigod sauce 

 
Red Bell Pepper and San Marzano Tartare (V)         £ 19 

Roasted red pepper, confit San Marzano tomatoes, Tropea onion, Worcestershire dressing, aioli foam,  

nori seaweed chips  

 

Celeriac Risotto (V)         £ 14 

Celeriac purée, parmesan, truffle butter, saffron fondue 

 

 

SIDES 

 
Green Steamed Broccoli and Brown Butter £ 9 

 
Grilled Green Asparagus and Lime               £ 9 

 
Mashed Potatoes                                                                                                                                            £ 6 

 

French Fries                                                                                                                                                  £ 6 

 

Fresh Truffle and Parmesan Fries                                                                                                      £ 13 

 

Tomato Salad         £ 13 

English tomato, sesame dressing, spring onion, nori seaweed  
 


