All of our fish is sustainably sourced day boat fish from the South coast of England

LUNCH 9ET MENU

add Foccacia for £5

STARTER
STRACCIATELLA peach and jalapefio gazpacho / caper berries / green oil

MAIN
CRAB ORECCHIETTE hbisque / fennel pollen / chilli

add a side for £7
FRENCH FRIES rosemary salt / aioli
GREEN SALAD Mesclun leaves / capers / roasted baby carrots

DESSERT
PANNA COTTA white Belgian chocolate / basil / fresh strawberry

£27 - 2COURSES
£30 - 3 COURSES

Please notify staff in case of any allergies or dietary requirements
Consuming raw seafood, shellfish, eggs or meats may increase your risk of foodborne illness

A discretionary 13.5% service charge will be added to your bill. This is shared amongst all our staff



