
Aperitif served with canapés on Fenchurch Terrace

Chateau Ste. Michelle Riesling, 2015

Orkney scallop ceviche

Tokyo turnip, cucumber, dill and frozen horseradish

Eroica Riesling, 2014

Roast Peterhead cod

borlotti beans, cuttlefish and grelot onions

Canoe Ridge Chardonnay, 2014

Goodwood Estate lamb

charred hispi cabbage, peas, baby onions and ewe’s cheese

Cold Creek Cabernet Sauvignon, 2012

Goodwood Estate rib eye and shin of beef

black garlic and braised spring greens

Stag’s Leap SLV, 2013

Stag’s Leap Artemis, 2014

Roast Corsican white peach

burnt honey and thyme ice cream

Eroica Ice Wine, 2014

Food allergies and intolerances: before ordering please speak to our staff about your requirements.
A discretionary service charge of 12.5% will be added to your bill. All prices include 20% VAT.
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