
S M A L L  P L A T E S 

LOBSTER ROLL £26 
BRIOCHE, DILL MAYO ,  POTATO CRISPS

MARYL AND CORN & WHITE CR AB CAKE £22 
SOUTHERN TRINIT Y,  LOBSTER AÏOLI

OYSTER PO’BOY ÉCL AIR £16 
CHOUX DOUGH, FRIED OYSTERS,  CRYSTAL MAYO

CELERIAC PASTR AMI £10 
SOYA CURED PASTR AMI,  TRUFFLE MAYO, 

TOASTED PINE NUTS & MISO DRESSING (Ve)

TARTAR OF BEEF & HONEY CURED EGG YOLK £16 
PICKLES & FRENCH BAGUET TE CROSTINI 

R A W  B A R 

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 .

S A L A D S 
 
 

SWEET POTATO & SPICED MACADAMIA NUTS £12 
CURLY K ALE,  LET TUCE, OR ANGE,  

R ANCH DRESSING (Ve,  GF)

BEETROOT & ROQUEFORT CHEESE £12
BAKED BEETROOT,  

ROQUEFORT DRESSING, P ISTACHIOS (V,  GF)

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

MINT & COURGET TE £12 
WILD ROCKET, MANCHEGO, VINAIGRET TE & 

TOASTED PINE NUTS (V,  GF)

 

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

 
OYSTERS

MALDON (ENG) £3,5

CARLINGFORD ( IRL) £5,5 
     

GILL ARDEAU (FR) £6,5  

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

PR AWN COCKTAIL £15 
GINGER SAUCE  

COLD SMOKED SALMON £16 
ESCABECHE & AVOCADO YOGHURT (GF)

TUNA CROSTINI £16 
SEA BEANS & SMOKED PAPRIK A AÏOLI

 
SEABREAM CEVICHE £16 

CHARRED CUCUMBER, SEA HERBS 
& YUZU DRESSING (GF)



M A I N S 
 
 
 

 BUT TERNUT SQUASH RISOT TO £17 
CA JUN SPICED, BARLEY RISOT TO, ROCKET PESTO, CRISPY SAGE (Ve)

KOHLR ABI FONDANT £21 
TRUFFLED CELERIAC FONDANT, MUSHROOM PURÉE,  P ISTACHIOS (Ve,  Gf)

MONKFISH TAIL -  GRILLED OR MEUNIÈRE £31
CONFIT FENNEL FRILLS,  L ILL IPUT CAPERS (Gf)

SEAFOOD GUMBO £32 
SHRIMP & ANDOUILLE SAUSAGE, FRIED OKR A, PECAN RICE

  
 ROASTED TURBOT /  HALIBUT £37

CORN MAQUE, GIROLLE MUSHROOMS, SAUCE AMÉRICAINE

BL ACK ANGUS F ILLET OF BEEF £38 
CONFIT SHALLOTS & BABY WATERCRESS
RED WINE OR PEPPERCORN SAUCE (Gf)

IBERICO PIG CHEEKS & L ANGOUSTINES £42 
BR AISED KOHLR ABI & COLL ARD GREENS (Gf)

NEW ORLEANS ST YLE BBQ LOBSTER & SHRIMPS £42 
HENS OF WOOD MUSHROOM, TOASTED BAGUET TE,  CREOLE SP ICED BUT TER SAUCE

S I D E S 
 

 
 

FRENCH FRIES (Ve) £7

GREEN LET TUCE SAL AD (Ve) £5 
 

CREOLE SPICED R ATATOUILLE (V) £8

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 . 

T O  S H A R E 
 

 
 

WESTHOLME AUSTR ALIAN WAGYU BONE- IN RIBEYE £18/100GR
RED WINE OR PEPPERCORN SAUCE (Gf)

CÔTE DE VEAU £18/100GR 
RED WINE OR PEPPERCORN SAUCE (Gf)


