
LUNCH SET MENU
3 COURSES £35

GA
K INGSX

S TA R T E R S
E m e r a l d  S a l a d  ( G F,V )

P e a s ,  M a n g e  T o u t ,  Av o c a d o ,
 L o l l o  B i o n d i ,  G o d d e s s  D r e s s i n g

T e m p u r a  P r a w n s
B l a c k  S e s a m e  &  L i m e  E m u l s i o n

A s p a r a g u s  N o i s e t t e  ( V, G F )
C o n f i t  E g g  Yo l k ,  T r u f f l e  P e c o r i n o

L A R G E  P L AT E S

‘ ‘ F i s h  &  C h i p s ’ ’
B a t t e r e d  C o d ,  S k i n n y  F r i e s ,  
M i n t e d  P e a s ,  T a r t a r e  S a u c e

K o r e a n  C h i c k e n  B u r g e r
K i m c h i  S l a w,  N a s h i  P e a r,  

K o r e a n  M a y o ,  S o u r d o u g h  B u n

P a n a n g  C u r r y  ( P B )
J a s m i n e  R i c e ,  C o r i a n d e r

A d d  C h i c k e n  o r  T i g e r  P r a w n s  +  £ 6

D E S S E R T S
A p r i c o t  P o s s e t  ( V )

A p r i c o t  B i s c o t t i

A m a l f i  L e m o n  C h e e s e c a k e
B u r n t  H o n e y  I c e  C r e a m

S a l t e d  C r è m e  C a r a m e l  ( V, G F )

( V )  V E G E T A R I A N ,  ( P B )  P L A N T  B A S E D ,  G F  ( G L U T E N  F R E E )

S O M E  O F  O U R  M E N U  I T E M S  M A Y  C O N T A I N  V A R I O U S  A L L E R G E N S .  P L E A S E  A S K  A  M E M B E R  O F  S T A F F  F O R  M O R E  I N F O R M A T I O N .  F I S H  I S  L O C A L L Y  S O U R C E D .
 

A  D I S C R E T I O N A R Y  1 2 . 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  Y O U R  B I L L .  P L E A S E  N O T E  T H A T  W E  A R E  A  C A S H L E S S  V E N U E .  
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	LUNCH SET MENU 3 COURSES £35
	STARTERS
	Emerald Salad (GF,V) Peas, Mange Tout, Avocado,  Lollo Biondi, Goddess Dressing
	Tempura Prawns Black Sesame & Lime Emulsion
	Asparagus Noisette (V,GF) Confit Egg Yolk, Truffle Pecorino

	LARGE PLATES
	‘‘Fish & Chips’’ Battered Cod, Skinny Fries,  Minted Peas, Tartare Sauce
	Korean Chicken Burger Kimchi Slaw, Nashi Pear,  Korean Mayo, Sourdough Bun
	Panang Curry (PB) Jasmine Rice, Coriander
	Add Chicken or Tiger Prawns + £6

	DESSERTS
	Apricot Posset (V) Apricot Biscotti
	Amalfi Lemon Cheesecake Burnt Honey Ice Cream
	Salted Crème Caramel (V,GF)




