
We cannot guarantee the absence of  any traces of  nuts or other allergens. Please advise a member of  staff if  you have any 
dietary requirements. A discretionary 12.5% service charge will be added to the bill, which will be shared with the whole team

M A I N S

300g Black Angus rib eye, roasted tomato, béarnaise, chips

Gigha halibut, grilled aubergines and courgettes, lemon caper butter

Wood roasted artichokes, beets, fennel, goats cheese and thyme mousse

S TA R T E R S

Old spot pork belly, apple and radish slaw

Bream ceviche, avocado, radish, grape

Stracciatella, heritage tomato, salsa verde

-       45 GROUP DINING MENU      -

D E S S E R T S

Milk chocolate bar, cherry, almonds

Lemon tart, crème fraîche

British cheese selection 


