
Please speak to us about allergen information | A discretionary 15% service charge will be added to your bill

(v = vegetarian ve = vegan)

Strawberry Rice Pudding

•  SET LUNCH •
from Monday to Friday for the table

•  A D D  O N  •

•  S N A C K S  •

Crab Tart £4.7 each

Grapefruit, coriander

Anchovy Eclair £6.2 each

Parfait, sweet & sour sauce

Parmesan panisse (5pc) £7.3

Focaccia di Recco £9.5

Garlic, cheese (V) 

Tempura Courgette Flower

Ricotta, hot honey

Tomato & Basil Salad 

Tuna Ragu Linguine

Floating Island 

Gooseberry, elderflower, hazelnut

Sea Bass Crudo

Lemon, verjus, olive oil

Caponata

Burrata, basil

Grilled Pork Rump 

Chilli and honey chutney

Two Courses £29  |  Three Courses £34 Two Courses £50  |  Three Courses £55

English Peas £7 

Roast turbot butter, marjoram

French Fries £8 

Chipotle salt, Caesar dressing

Lilibet's Mash £15 

Lobser, bisque

Tomato Salad £9

Balsamic, basil (VE)

Sprouting Broccoli £8

Colatura vinaigrette, chilli, mint

Green Beans £8

XO sauce

•  D R I N K S  •

Gosset, Extra Brut | NV £15

Negroni £5

 Guinness Draught Pint £7


