


100% Acorn-Fed Ibérico Ham * £20
Bluefin Tuna Gilda, Sun-Dried Tomato, Piquillo Pepper, Olive * £12

Orkney Scallop, Serrano Ham Sauce, Smoked Paprika Oil, Lardo di Colonnata £24
Yellowtail Crudo, Heritage Radish, Charred Citrus, Tiger’s Milk * £22

Whipped Feta, Sobrasada, Lemon Thyme Honey, Flatbread £13

SNACKS & RAW

SIDES & SALADS

TO START

STARTERS

MAINS

Crispy New Potatoes, 24-Month-Aged Parmesan, Salsa Verde * £8
Tenderstem Broccoli, Stracciatella, Smoked Paprika Oil, Lemon Pangrattato £12

Delica Pumpkin, Cashew, Pickled Butternut Squash, Glazed Pearl Onion (Vg)* £10
Charred Leeks, Feta, Confit Garlic, XO Sauce, Preserved Lemon £10

Autumn Mixed Leaf Salad (Vg)* £8

Sourdough & Seasonal Butter £6.5

Crispy Egg, Parmesan Foam, Girolles £17
Heritage Beetroot, Walnut, Blackberry, Pickled Shallot, Bitter Leaf  (Vg)* £17

Smoked Mackerel Pâté, Mussels, Gherkin, Apple Cider Jelly, Silverskin Onions, Green Chilli & Milk Bread £20 
Beef Tartare, Confit Egg Yolk, Bone Marrow Mayonnaise, Pickled Shallot, Bone Marrow Crumb £25

Wild Rabbit Raviolo, Porcini Mushroom Broth, Pickled Walnut, Egg Yolk £26
Native Lobster, Carrot, Smoked Garlic, Cucumber, Bisque * £30

Grilled Baby Chicken, Spiced Tomato Butter Sauce, Garlic Toum £32
Confit Duck Bucatini, Chilli, Ragù Blanco, 24-Month-Aged Parmesan, Sage £30

Charred Cabbage, Pear, Pickled Walnut & Black Garlic, Crispy Cabbage Dukkah (Vg)* £24
Confit Cod, Girolles, Cod & Leek Brandade, King Cabbage, Chicken Butter Sauce £36

Venison Saddle, Haunch Croquette, Ceps Purée, Salsify, Blackberry, Jus Gras £38
Red Mullet, Tomato Sofrito, Butterbean & Olive, Saffron Butter * £37

* - Gluten free Vg - Vegan

Please inform your server of any food allergies or dietary restrictions.
While we take great care to accommodate our guests, we cannot guarantee that cross-contamination will not occur in our kitchen.

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

AUTUMN MENU

SHARING

1 kg Marango Costata Sirloin, Ezme Sauce * £120
Baked Fideuà, Red Prawns, Jalapeño Relish, Piquillo Alioli £85

1 kg BBQ Monkfish Tail, Café de Paris Butter * £100
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