
“ A  L O V E  A F F A I R ,  T H R O U G H  F L A V O U R . ”

Food Allergies and Intolerances: Whilst we have strict controls in place to reduce risk of contamination, it is not possible for us to guarantee that our dishes will be 100% allergen or 
contamination free. Before ordering, please speak to our staff about your requirements. A discretionary service charge of 15% will be added to your bill

B R U N C H  M E N U   
49 p p

B O T T O M L E S S  P R O S E C C O  O R  C O C K T A I L S   
79 p p  -  90 m i n

B O T T O M L E S S  H O U S E  C H A M P A G N E   
99 p p  -  90 m i n

BREAD & BUTTER 

WINTER TOMATOES   
PICO DE GALLO, GOATS CURD, LIME

SEABASS TARTARE   
GINGER YUZU, PICKLE SHALLOT, JALAPEÑO

ROASTED COD   
WILD GREENS,  WHITE ASPARAGUS,  SOY 

CHICKEN SUPREME   
CELERIAC PUREE,  CONFIT LEEKS,  JUS GRAS

TRUFFLE RIGATONI   
MORELS,  AGED MANCHEGO

CHARRED BROCCOLI   
DILL,  SPRING ONIONS,  LEMON OIL

PARIS BREST   
CHOCOLATE,  BANANA, HAZELNUTS

G U I L T Y  P L E A S U R E




