
S TA R T E R S

BLUEFIN TUNA TARTARE   
Sesame, Avocado, Citrus Vinaigrette

EGGPLANT PARMIGIANA V  
Mozzarella Cheese

PIZZA TRUFFLE V 
Truffle Crème, Cheese, Fresh Truffle

S I D E S

FRENCH BEANS VG

MAC & CHEESE V 
Gruyère Cheese

BABY GEM SALAD V

M A I N  CO U R S E S

SALMON MEUNIÈRE   
Buttery Lemon Caper Sauce

VEAL MILANESE   
Rocket and Cherry Tomatoes Salad

D E S S E R T

SELECTION OF SEASONAL DESSERTS

S E T  M E N U
SILVER “ARGENT” 

110

V - Vegetarian VG - Vegan   
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.All prices are inclusive of VAT at 20%. 
Discretionary 15 % service Charge will be added tom your final bill.

OYSTERS NOUVEAU   
Champagne Granita, Pickle Apple

Please note menus concept is sharing and all menu items will be served in the middle of the table.










