
“ 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 . ”

YELLOW TAIL   
BUTTERMILK,  DILL,  YUZU KOSHO

BEEF TARTARE   
GOCHUGANG, EGG YOLK,  CRISPY ARTICHOKE

BREAD & BUTTER   
SOURDOUGH, SEAWEED

FOIE GRAS

GILLARDAU OYSTERS   
MIGNONETTE & CITRUS DRESSING

GLAZED CARROTS V   
LOVAGE,  HONEY,  SALSA

FLAMED PRAWNS   
ESCABECHE,  CHILLI ,  POLLEN

GRILLED OCTOPUS   
YELLOW SPLIT PEA,  CHERRY MOLE

DRY AGED SIRLOIN   
BONE MARROW, AIOLI

MISTRESS FRIES

GRILLED ASPARAGUS

BASQUE CHEESECAKE   
PRUNE ARMAGNAC

S E T  M E N U   
175

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




