
R A W  B A R 

 

OSCIETR A PRESTIGE CAVIAR (30GR, 50GR) £85,  £135
BLINIS & CRÈME FR AICHE

 
OYSTERS

CARLINGFORD ( IRL) £5,5        L A BOUDEUSE (FR) £6,5        GILL ARDEAU (FR) £6,5         MALDON (ENG) £4

3  GILL ARDEAU OYSTERS & A GL ASS OF KRUG GR ANDE CUVÉE 171eme  EDITION £55 

B E F O R E  Y O U  O R D E R ,  P L E A S E  I N F O R M  O U R  S T A F F  I F  Y O U  H AV E  A N Y  F O O D  A L L E R G I E S .  P R I C E S  I N C L U S I V E  O F  VA T  A T  2 0 %  . 
A  D I S C R E T I O N A RY  S E RV I C E  C H A R G E  O F  1 5 %  W I L L  B E  A D D E D  T O  Y O U R  B I L L .

CR AYFISH & PRAWN COCKTAIL £18 
CR AYFISH COCKTAIL SAUCE, APPLES  

 
MACKEREL TARTAR £15 

SZECHUAN, HERBS,  WILD GARLIC OIL  
 
 

3  WAYS GILL ARDEAU OYSTERS £21

LE GR AND PLATEAU LOUIE £95 
LE PL ATEAU LOUIE XIV WITH 30GR OSCIETR A CAVIAR £180

 

S M A L L  P L A T E S 
 

 
 

CA JUN SPICED GREEN GAZPACHO £13
GREEN TOMATOES,  PEPPERS,  CUCUMBER, CORNBREAD (Ve)

LOBSTER ROLL (200 GR) £36 
BRIOCHE, DILL MAYO ,  SEASONED POTATO CRISPS

MARYL AND CORN & WHITE CR AB CAKE £18 
S O U T H E R N  T R I N I T Y,  L O B S T E R  A I O L I

CRISPY CAL AMARI £15 
CA JUN SPICE,  LOBSTER MAYONNAISE

FOIE GRAS TERRINE £21 
BLOOD OR ANGE MARMAL ADE, BRIOCHE TOAST

STEAK TARTARE & CAVIAR £24 
BEEF F ILLET,  TOMATO, MUFFALET TA CROUTONS, CAVIAR

OYSTER POBOY ECL AIR £16 
CHOUX DOUGH, FRIED OYSTERS,  CRYSTAL MAYO

S A L A D S 
 

 
 

ASPAR AGUS & FENNEL SAL AD £15 
HERITAGE R ADISHES,  WILD ROCKET,  

SOUTHERN PAPRIK A DRESSING (Ve,  GF)

HERITAGE TOMATO & BURR ATA £16 
MARINATED HERITAGE TOMATOES,  

GREEN GODDESS DRESSING, BASIL (V,  GF)

GRILLED SHRIMPS & LET TUCE SAL AD £18 
BL ACK TIGER PR AWNS, LET TUCE HEARTS,  

GR APEFRUIT & LEMON CITRUS DRESSING (GF)

BABY LET TUCE HEARTS,  CASHEW £14 
CASHEW DRESSING, CROUTONS, CHEESE (Ve)

 

R AINBOW TROUT CARPACCIO £19 
R ADISHES,  CRÈME FR AÎCHE, TOBIKO

  
TUNA CROSTINI £16 

SEA BEANS & SMOKED PAPRIK A AIOLI 

-  YOGURT & CUCUMBER, CHORIZO
- MISO, GINGER & SEAWEED DRESSING
- SHIMEJI  MUSHROOM, PAPRIK A MAYO 
 



M A I N S 
 

 
 

 VEGAN SHRIMP CREOLE RISOT TO £25 
GRILLED VEGAN SHRIMPS,  SP ICED TOMATO SAUCE, CURLY SCALLIONS (Ve) 

 
TRUFFLE CAULIFLOWER FLORETS £23

SMOKED CAULIFLOWER PURÉE,  P ICKLED WALNUTS,  POPCORN CRUMBS (Ve)

STONEBASS BOUILL ABAISSE £39 
STONEBASS F ILLET,  SAFFRON JERSEY POTATOES,  FENNEL & BOUILL ABAISSE FOAM

NEW YORK STRIP STEAK £55 
RED WINE JUS OR PEPPERCORN SAUCE

LOUIE’S BEANS & RICE BBQ SHRIMPS £26 
BL ACK TIGER PR AWNS, BR AISED RED EYE BEANS,  HOUSE SMOKED BACON, 

 CA JUN SPICED RICE CR ACKERS (GF) 
 

 SMOKED R ACK OF L AMB £36
MATCHA & HERB CRUST, GL AZED BABY VEGETABLES,  BL ACK GARLIC L AMB JUS

WHOLE NEW ORLEANS ST YLE BBQ LOBSTER (OFF THE SHELL) £69 
LEMON CONFIT,  TOASTED BAGUET TE,  CREOLE SP ICED BUT TER SAUCE

CORN FED CHICKEN BREAST £33 
BUT TER POACHED CHICKEN SUPREME, GLOBE ARTICHOKES,  P INENUTS & TARR AGON SALSA

T O  S H A R E 
 

 MONKFISH TAIL -  GRILLED, MEUNIÈRE OR SAUCE VIERGE £89
OVEN ROASTED MONKFISH TAIL

WESTHOLME AUSTR ALIAN WAGYU TOMAHAWK £18/100 GR 
DAILY CUT (ASK YOUR WAITER) 

PEPPERCORN SAUCE & BÉARNAISE 

S I D E S 
 

 
 

FRENCH FRIES (Ve) £7 -  ADD BÉARNAISE OR PEPPERCORN SAUCE £3

TRUFFLE & SWEET POTATO GR ATIN (V,  GF) £8

GREEN LET TUCE SAL AD (Ve) £5 
 

MAPLE GL AZED CHANTENNAY CARROTS (V,  GF) £6

FRENCH BAGUET TE & BUT TER (V) £5

B E F O R E  Y O U  O R D E R ,  P L E A S E  I N F O R M  O U R  S T A F F
I F  Y O U  H A V E  A N Y  F O O D  A L L E R G I E S .

 
V  =  V E G E T A R I A N  /  V E  =  V E G A N

* I T E M  C A N  B E  O R D E R E D  V E G A N

P R I C E S  I N C L U S I V E  O F  V A T  A T  2 0 % .  
A  D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  O F  1 5 %

W I L L  B E  A D D E D  T O  Y O U R  B I L L . 


