
YELLOW TAIL   
WASABI ,  AVOCADO, CUCUMBER

BEEF TATAKI   
FERMENTED CHILLI ,  CRISPY SHALLOTS,  HERBS

BREAD & BUTTER V 
SOURDOUGH ,  OLIVE OIL BUTTER

GILLARDAU OYSTERS   
MIGNONETTE /  YUZU GINGER

BERICO DE BELLOTA 31£   
GUINDILLAS,  TRUFFLE CRISP

TRUFFLE RISOTTO   
ARTICHOKE PESTO, WINTER TRUFFLES,  AARTICHOKE CHIPS

GRILLED SICLIAN PRAWNS   
XO OIL,  SAUCE VIERGE,  LIME

SEARED SEABSSS   
BISCAYENE,  BORLOTTI BEANS,  PICKLED CELERY

A5 WAGYU RIB EYE   
ONION JAM, ASIAN CHIMICHURRI

SIDES

TRUFFLE POMMES PUREE

DESSERT

BASQUE CHEESECAKE   
CLEMENTINE MARMALADE

Food Allergies and Intolerances: Whilst we have strict controls in place to reduce risk of contamination, it is not possible for us to 
guarantee that our dishes will be 100% allergen or contamination free. Before ordering, please speak to our staff about your requirements. 

A discretionary service charge of 15% will be added to your bill

“ A  L O V E  A F F A I R ,  T H R O U G H  F L A V O U R . ”

S E T  M E N U   
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