@ - SET LUNCH - Q

from Monday to Friday for the table

- DRINKS - - SNACKS -

CRAB TART 6 each

DEuUTZ, BRUT CLASSIC | NV 16550 Grapefruit, coriander

ANCHOVY ECLAIR 6 each

NEGRONI 5 BEEF TARTARE TART g each Parfait, sweet & sour sauce
Oscietra caviar
GUINNESS DRAUGHT PINT 7 FocAccla b1 RECCO 14
SEA BAssS TART 4 each Garlic, cheese (V)
Black pepper dressing
Two Courses 34 | Three Courses 39 Two Courses 50 | Three Courses 55
SEA BAss CRUDO BLUE FIN TUNA
Lemon, dill, cucumber Spiced tomato, parmesan
GRILLED SWEETCORN BLUE FIN TUNA
Chilli, ime Caviar, piperade
FRIED GURNARD CRAB PACCHERI
Tartare sauce Chilli, lime, parsley
VANILLA CHEESECAKE FiG BAKLAVA
Blackcurrant Fig leaf, pistachio
@ - VEGETABLES - g
ENGLISH PEAS 6 LILIBET'S MASH 17 SPROUTING BROCCOLI 8
Roast turbot butter, marjoram Lobser, bisque Colatura vinaigrette, chilli, mint
FRENCH FRIES 8 TOMATO SALAD 9 GRILLED SWEETCORN 8
Chipotle salt, Caesar dressing Balsamic, basil (VE) Chilli, lime

Please speak to us about allergen information | A discretionary 15% service charge will be added to your bill
(v = vegetarian VE = vegan)



