
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. 

Unlimited filtered still & sparkling water will be charged at 1 per person, with proceeds donated to charity Project Waterfall — projectwaterfall.org

— 
Starters

Burrata, Delica pumpkin, sage, sourdough croutons (v)

‘Torched’ salmon, Pink Fir potatoes, soy, mirin, wasabi aioli

Crispy duck salad, aromatic leaves, cashews, Asian citrus dressing

— 
Mains

Farro, wild mushroom, baby leeks, slow cooked egg (v)

Curried cod, sweet potato, squash, pickled sultanas

Osso buco, risotto Milanese, beef demi-glace

— 
Sides

Red slaw, toasted super seeds (vg)

Sautéed greens, almonds & garlic (vg)

Triple-cooked chips / Truffle chips (v)

— 
Desserts

Chef’s choice crème brûlée

Blackberry pavlova

Set Menu (Sample)� £65
�


