
late summer squash & curry soup, roasted red lentils, coconut  v/gf

suggested pairing:
Viognier Gran Reserva; Indomita, ‘Nostros; - 75ml £5.5 / 175ml £11.5  

charred butterflied mackerel, pickled green tomato gribiche  gf

suggested pairing: 
Semillon orange; Cazenave, ‘Bel a Ciao’ - 75ml £7.5 / 175ml £16.5  

chocolate banana parfait  v/gf

suggested pairing:
Pedro Ximénez; Valdespino, ‘El Canadao’ - 75ml £6.5  

100% OF SERVICE CHARGE GOES TO THE TEAM

SEPTEMBER SET MENU
PERFECT FOR LUNCH OR PRE-THEATRE

available: Mon-Fri 12-3.30pm | Mon-Sat 5.30-7.30pm

£28 per guest

our seasonally led, monthly-changing three course menu, 
for groups of up to six guests

4-6pm daily | Monday-Saturday
barrel-aged cocktails | guest beers & wines

APERITIVO HOUR


