
Festive Feast To Share

Head Chef - Dimitrios Niarchos / Executive Chef - John Stawicki

Guests with allergies and intolerances should make a member of the team aware before placing an order for food or beverages. 
Allergen information is available on request from your server. A discretionary service charge of 12.5% will be added to your bill.

Desserts
ST K I C E

ST K SW E E T T R E A T B O A R D  ( TO  S H A R E )
assortment of chocolate cakes - mini desserts 

macaroons - fun sweets - cotton candy

Sides
M A C  &  C H E E S E    R O A ST E D  B R O C C O L I N I  -  C H I L L I  -  P I N E  N U TS  &  P E C O R I N O 

P A R M E S A N  T R U F F L E  C H I P S    F R E N C H  F R I E S    C R E A M E D  S P I N A C H

Mains
B R A I S E D  B E E F  S H O R T R I B

bourbon glaze - celeriac - roscoff onion & hashes

S L I C E D  U S D A  G R A I N  F E D
S I R LO I N  5 0 0 G

stk sauce

B L A C K A N G U S  TO M A H A W K 9 0 0 G
potato rosti - peas puree - beer batter pearls 

tartare sauce

S E A R E D  S A L M O N  F I L L E T
asparagus - peas & potato gnocchi

beurre blanc sauce

W I L D  M U S H R O O M S
cavolo nero - yucca & feta mash - mojo sauce

Starters
B R A I S E D  B E E F  S H O R T R I B

bourbon glaze - celeriac - roscoff onion & hashes

S O F T S H E L L C R A B  S L I D E R S
wasabi remoulade - pickled ginger

C H O P P E D  S A L A D
peas - avocado - cucumber - croutons 

mature cheddar

C O M P R E SS E D  W A T E R M E LO N  S A L A D
creamed feta - cucumber olive crumbs - mint

Y E L LOW F I N  T U N A  C E V I C H E
radish - black sesame seed pesto - charcoal crisps


