
All our food is freshly prepared in our kitchen, so we are unable to guarantee any food item is totally allergen-free.
If you have any allergies please let us know before ordering.

A discretionary 13.5% service charge will be added to your bill. 
A discretionary charitable donation of £1 will be added to bills over £30, and given to Project Waterfall — projectwaterfall.org

— 
Amuse Bouche

Rock oyster, gazpacho & salmon roe

 
— 
Starters

Arancini, Taleggio, aioli (v)

Provolone del Monaco soufflé, cime di rapa (v)

Yellowtail tuna, miso leaf, Oscietra caviar, citrus vinaigrette

Ox cheek, black trompette mushrooms, veal jus

 
— 
Mains

Carnaroli risotto, girolle mushrooms (v)

Lemon sole, sake & yuzu butter sauce, seaweed powder

Filetto alla Rossini, porcini mushrooms, spinach, veal jus & black truffle

 
— 
Sides (served to share)

Roast potatoes (v)

Baby gem, lemon yoghurt & pistachio (v)

Tenderstem broccoli, garlic & chilli (v)

 
— 
Desserts

TerraMisu™ (v)

Seasonal dessert 

Selection of ice cream & sorbet

Set Menu (Sample)� £80
�


