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S U N D A Y  1 S T  M A Y  2 0 2 2

S U N D A Y  5 T H  J U N E  2 0 2 2

For food allergies and intolerances please alert your server.
A discretionary 15% service charge will  be added to your bill .

Prices are VAT inclusive.
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Welcome Apéritif

Welcome Apéritif

Selection of Hot & Cold Oysters 

Crab Cakes
Lime Aioli,  Fennel & Kohlrabi

2020 Grillo Cavallo Delle Fate, Tasca d’ Almerita | Sicily, Italy

Selection of Hot & Cold Oysters 

Rooftop Smoked Salmon
Potato Blinis, Horseradish

2020 Cassiopea, Bolgheri Rosato, Poggio al Tesoro | Tuscany, Italy

Roast Sirloin of Irish Hereford Beef
Yorkshire Pudding, Horseradish

2015 Rioja Gran Reserva, Coto de Imaz DOCa | Rioja

Grilled Rib of Irish Hereford Beef
Chimichurri, Hand Cut Chips 

2017 Châteauneuf-du-Pape, Chateu de Vaudieu | Rhône

Raspberry Bakewell Tart
Praline Ice Cream

N.V. Nyetimber Cuvée Cherie Demi-Sec |  Sussex, England

Petits Fours

Craquelin Choux
Salted Caramel

2011 Cross Rivesaltes,  Gérard Bertrand | Languedoc, France

Petits Fours

Beef & Oyster Club £65
Wine Pairing £45


