
M O N DAY  –  S AT U R DAY    |    1 2 P M  –  3 . 4 5 P M 

M A I N  C O U R S E  £ 2 0    |    T W O  C O U R S E S   £ 3 0    |    T H R E E  C O U R S E S  £ 3 6

Starters
Artichoke salad, confit artichoke, rocket, Manchego cheese and sesame tuile (v)

Burrata, seasonal tomatoes, apricot and basil

Steak tartare, Dijon mustard dressing, Lilliput capers, shallots and quail egg

Mains
Gnocchi al Pesto, stracciatella, sundried tomatoes and Parmesan (v)

Grilled Sea Bass fillet, roasted cherry tomatoes, black olives, and lemon butter sauce

Lamb breast ribs, baba ganoush and lamb lettuce

Chicken Milanese, seasonal mix leaves

Flat iron steak, rosemary potatoes

Sides
Roast potatoes with herbs (ve)  12  |   Sable carrots (v)  12

Avocado with chilli (ve)  | Seasonal greens (ve)  12  |   Roasted courgettes (ve)  12

Desserts
Creamy vanilla panna cotta, strawberries (v)

Valrhona Manjari chocolate mousse (v)

Madeleines plate (v)

(ve) vegan     |     (v) vegetarian 

please inform your waiter if  you have any food allergies

a 15% discretionary service charge will be added to your bill     |     prices include VAT

Express Lunch


