
STARTERS

MOULES FRITES (A)(D) 
White wine mariniere, garlic, parsley

SEA BREAM FILLET (D) 
Lemon caper butter, fennel & rocket salad

SPICY SHRIMP LINGUINE (G)
Pan roasted shrimp, spicy tomato sauce, bottarga 

SPICY RIGATONI (D)(G)
Pink sauce, parmesan, vodka

TRUFFLE ROASTED  CHICKEN (D)
200g Chicken supreme, porcini mushrooms, shoestring fries

STICKY SHORT RIB
Honey mustard glaze, mint & coriander slaw 

  RIB EYE FOR TWO
600g Grass fed Native Lake District rib, 35 day dry aged, 

triple cooked chips, green asparagus, choice of sauce
SUPPLEMENT  £15 PER PERSON 

CRÈME BRÛLÉE (D) 
Tonka vanilla beans

STICKY TOFFEE PUDDING (G)(D)
English cream

BASQUE CHEESCAKE (D)

ICE CREAM (D) & SORBET (VG) 

TUNA TARTARE (G) 
Avocado, wonton crisp, soy ginger dressing

CAESAR A LA M (D)(G)
Crunchy chicken, baby gem, butter croutons, caesar dressing

BEETROOT SALAD (N)(D)
Rocket, candied walnuts, crumbled goat cheese

BAKED DIVER SCALLOP (G)(D)(P)
Cheese sauce, grain mustard, parmesan crumb

BEEF CARPACCIO  (D)
Parmesan, garlic chips, fried capers, aioli

CHARRED ARTICHOKE HEART (D)
Lemon parmesan dressing, Pecorino

2.30

MAINES

DESSERTS

LUNCH PRIX FIXE
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LUNCH PRIX FIXE

APEROL SPRITZ
Aperol, Prosecco, Franklin & Sons Soda Water

17

SPICY PALOMA (S)
El Jimador, 5 Citrus Cordial, Fresh Lime,

Bell Pepper, Soda
18

BELLINI
Prosecco & White Peach

17

NEGRONI
Tanqueray Gin, Campari,Sweet Vermouth 

17

TOMMYS MARGARITA
Casamigos Blanco, Agave, Fresh Lime

18
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