
If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. Guests with severe allergies or 
intolerances should be aware that although all due care is taken, there is a risk of allergen ingredients still being present. Please ask to see our full 

allergy menu. All prices include VAT. An optional service charge of 13.5% will be added to your bill. (v) Vegetarian  (vg) Vegan

Bread Basket sourdough, shiacciata alle olive,  
pane carasau, artisanal grissini 6

Nocellara Olives  5 

RAW & CURED

Tuna Tartare    guacamole, ginger soy, sesame seeds  16

Beef Fillet Carpaccio Parmesan, baby rocket,  
lemon & EVO 18

Smoked Salmon Carpaccio horseradish cream,  
capers, shallots 19

Mazara Red Prawn Carpaccio garden parsley,  
lemon & EVO  24

Seabass Ceviche lime, coriander, chilli & avocado  18

STARTERS & APPETISERS

Gazpacho Soup & Octopus  19

Fried Calamari Aioli  15

Bruschetta Four mixed grilled bread slices: Datterini  
tomato, celery & basil cream, burrata  12

Fried Chicken Karaage miso mayo  12

Wild Prawns a la Plancha confit garlic, yuzu,  
fresh chilli, spring onion  23

Burrata green dill oil, black garlic, cherry tomatoes  15

Fried Zucchine  8

SALADS

Prawn Catalana tomato, celery, basil,  
red onion, lemon & EVO  21

Seared Tuna Nicoise French beans, soft boiled eggs,  
baby potatoes, baby gem, red onion, croutons  18

Beetroot & Goat’s Cheese balsamic glaze  14

SIDES

PUDDINGS

Aspen Fries, Parmesan, truffle dust 9

Buttered Parmesan Spinach 8

Rosemary & Garlic Roasted New Potatoes 6

Rocket & Datterini Tomatoes 7

French Fries 7

Chilli & Garlic Broccoli 8

PASTA & RISOTTO

Tagliolini Lobster tomato, chili, garlic  39

Paccheri tuscan sausage, 'Nduja, pecorino cheese  24

Thai Prawn Curry basmati rice, vegetable  
& crispy shallots  26

Tagliolini Cacio & Pepe  18

Tagliatelle fresh tomato, burrata cream sauce  
& micro basil  19

MAINS

Grilled Cod aubergine caponata, Mediterranean herbs  
& garden parsley  29

Flat Iron Chicken salmoriglio sauce  23

The Hush Cheeseburger & Chips  20

Seabass A L’Isolana confit Datterini tomatoes,  
capers & olives  29

Chicken Milanese Maldon sea salt, rocket  
& Datterini tomatoes  26

Grilled Octopus hummus, tabbouleh salad,  
paprika & carasau bread  32

GRILLS

Black Angus Ribeye 9oz triple cut chips,  
sundried tomatoes, gravy  38

Whole Dover Sole grilled or meuniere  44

Roasted Cauliflower saffron yogurt, coriander,  
pomegranate & smoked paprika  18

Wild Berry Deconstructed Cheesecake 8

Tiramisù 8

Sicilian Cannoli 10

Babà with cream & strawberries 12 

Delizia al Limone 12

Gelato chocolate, pistachio, strawberry,  
vanilla, lemon sorbet 3 per scoop



WINES BY THE GLASS AND BOTTLE

 Glass  Bottle

Grenache, Syrah, Cinsault, Margnat, France 2020    12 46

Grenache, Syrah, Cinsault, M de Minuty Côtes de Provence, France 2020   14 56

Calafuria Negroamaro Rosato, Tormaresca, Italy 2022  15 59

ROSÉ

WINE LIST

 125ml Bottle

Ruinart Blanc de Blancs  175

Ruinart  Rose  190

Beau Joie Brut   215

Beau Joie Rose   275

Dom Perignon Vintage NV   320

 125ml Bottle 

Testulat Carte d'Or Brut Blanc de Noirs                                          16    90

Testulat Rosé                                                                                         17     95

Taittinger Brut  22 125

Maxim Prosecco DOC Extra Dry                               60

Bollinger Special Cuvee Brut                                              130
Veuve Clicquot Brut  140

Tag your Silent Pool gin creations @hushmayfair and @silentpoolgin and we’ll share our favourites!

Todd Collins
 Silent Pool Gin, Tio Pepe Sherry, 

 honey water, soda 

Lavender Martini 
Silent Pool Gin, dry vermouth,  

Hush homemade lavender tincture 

White Peach Negroni  
Silent Pool Rare Citrus Gin, Luxardo Bitter 

Aperitif, dry vermouth, nectarine

Bees Knees Gimlet 
Silent Pool Gin, lemon  

& honey cordial

Citrus 75  
Silent Pool Rare Citrus Gin, chamomile  

liqueur, lemon, prosecco,  
Makrut lime aroma garnish

Hush Presents 
‘Secret Garden’

with 

Bringing the English countryside  
to the heart of Mayfair.... 

 Cocktails all at £15

CHAMPAGNE

 Glass  Bottle

Sangiovese Merlot Albia Ricasoli IGT, Italy 2020 16 64

Rolle Grenache Cinsault, Bodvar N 5 Cotes de Provence, France 2020   17   70 

Grenache Rolle Whispering Angel, Provence, France 2020           22   90

White Wine  Glass  Bottle

Semillon Saint Vincente Baron, Bordeaux Sec, France 2020                9 35

Chardonnay Mami, Veneto, Italy 2021 10 40

Pinot Grigio Le Rugiade DOC, Veneto, Italy 2021    12   48

7 Magnifics Rebels de Batea White, Spain 2021  13.5  54

Sauvignon Blanc, IGP Côtes de Gascogne, France 2020 14     56

Lugana Villa Annone, Veneto, Italy, 2019     14.5      58

Vernaccia di San Gimignano DOCG Rubicini, Tuscany, Italy          15   60

Gavi DOCG , Il Rocchin, Piedmont, Italy 2021  16 64

Rabigato Gouveio Pedra a Pedra Branco, Douro DOC, Portugal 2018  66

Riesling Calcaires Jaunes, Muré, Alsace 2019                                            68

Mâcon-Villages, Domaine Les Chenevières, France 2019                       70

Sauvignon Blanc, Cope Hill, New Zealand 2020   74

Vermentino Valupta Organic, Terre Siciliane, Italy 2020    76 

Falanghina DOP Farro, Campania, Italy 2019                                       78

Pouilly-Fumé Les Chailloux Silex, Chatelain, France 2019                         90  

Sancerre La Croix du Roy, Crochet, France 2020   94               

Chablis Fevre, Burgundy, France 2019                                 96

Poully fuisse Bouchard Pere & Fils, France 2018                                       98               

Sauvignon Blanc Russiz Superiore, Felluga 2020                                     120 

Saint-Joseph Blanc La Source, Ferraton, France 2018                              130

Châteauneuf-du-pape Domaine de Beaurenard, France 2020  155

Corton Charlemagne Grand Cru, France 2017                                             350

Red Wine  Glass Bottle
Cabernet Sauvignon Saint Magdelaine, Pays D'Oc, France 2021            9 35
Merlot Mami, Veneto, Italy 2021 10 40
Montepulciano d'Abruzzo, Angelo, Italy 2019                                          12 48
Malbec Sierra Alta, Mendoza, Argentina 2019                                          13  52 
Cabernet Sauvignon, Chateau Haut Closet, Bordeaux, France 2020     14   56
Chianti, DOCG Colli Senesi, Poggio Salvi Tuscany, Italy 2018            14.5    58
Morellino Di Scansano, DOCG I Butteri, Poggio Salvi Italy, 2018            15        60 
Tempranillo Garnacha, Rioja Tinto, Spain 2018  16  64
Pinot Noir, Coopers Creek, Marlborough, New Zealand 2020                16   64
Valpolicella Classico, Bonacosta Masi, Veneto, Italy 2020                                    62
Primitivo, Tormaresca Nèprica, Puglia, Italy 2020                             64
Touriga National Pedra a Pedra Tinto, Douro DOC, Portugal 2018   66
Pinot Noir La Vignee Bouchard, Burgundy, France 2020   76
Syrah Valupta Organic, Terre Siciliane, Italy 2020        78
Merlot, Château Montaiguillon, Montagne-Saint-Emilion, France 2018          84
Montepulciano Merlot, Terra di Confine, Umbria, Italy 2013                     90
Pinot Nero, Meczan Tenuta J Hofstätter, Italy 2020                                             90          
Gigondas, Château du Trignon, France 2016                    95
Merlot Bordeaux Ronan by Cliney, France 2014                   98
Vino Nobile di Montepulciano DOCG, Poggio Salvi, Tuscany, Italy 2015              110
Brunello di Montalcino DOCG Poggio Conte, Tuscany Italy 2016        160
Châteauneuf-du-Pape Le Parvis, Ferraton, France 2019            155
Amarone della valpollicella Falezze, Luca Anselmi, Veneto, Italy 2015     225
Barolo Bussia, Prunotto, Piedmont, Italy 2013                                     250
Pinot Noir, Morey-Saint-Denis 1er Cru Les Chaffots, France 2015             330Wines subject to availability and Vintage changes

If you suffer from a food allergy or intolerance, please let the manager know upon placing your order. Guests with severe allergies or 
intolerances should be aware that although all due care is taken, there is a risk of allergen ingredients still being present. Please ask to see our full 

allergy menu. All prices include VAT. An optional service charge of 13.5% will be added to your bill. (v) Vegetarian  (vg) Vegan

Hedgerow Sour  
Silent Pool Rose Expression Gin, dry vermouth,  

lemon, rose cordial, egg white,  
bergamot aroma garnish


