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Oysters - Natural v v v
Oyster - Marinated v v 4
Charcuterie beignet wheat v v N ;
Sourdough wheat V(butter) v
beef tartare, milk loaf wheat v v v v
Ricotta doughnut wheat v v v v
Cheddar&leek tartlet wheat v v v v
Tomato & goats cheese v v v v v
Beef tartare wheat v v v
Truffle Linguinie wheat v v v v
Foie gras wheat v v v v
Fritto misto v v v v v
Torched bream v v
Ravioli wheat v N v v
Cod, cauliflower puree v v v
Skate wing v v v v
duck breast
Beef Fillet v v v
lamb belly, pea & asparagus wheat v v v
artichoke v v v
Cauliflower, romesco v v v v
pistachio crusted lamb v v v v v
Bearnaise v v v
Smoked Peppercorn v v v
Beef Jus v v v
Bream v v v v




Hand cut chips

Fine Beans v v
tenderstem v hazel v
Ratte potatoes v

Green Salad v v

Wheat + Pecan +

Cheese, tomato chutney Rye 4 walnuts v
mint & lime delice wheat v v v
semolina & lemon cake v v v
Financier wheat v v v
Apricot Souffle wheat v v v
mango cheesecake, coconut

tuille wheat v v




