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LUNCH: 2 COURSES £19 | 3 COURSES £24

DINNER: 2 COURSES £22 | 3 COURSES £27

NIBBLES

Green Olives £6

Grilled Focaccia £9

Guacamole & Tortilla £9

STARTERS

Squash Soup VE
crispy sage,
herb oil

Duck Liver Parfait
caramelized pineapple,
focaccia

Crispy Coconut Shrimp
sriracha, charred lime,
Miami slaw

MAINS

Chicken Milanese
mozzarella, winter leaf salad,
truffle dressing

Sea Bass Fillet
mussels marinara,
gnhocchi

Cauliflower Korma VE
crispy poppadom,
spiced yoghurt, pilaf rice

SWEETS

Lux Chocolate
chocolate mousse,
chocolate sauce, tuile

Knickerbocker Glory

tropical fruits, meringue, ice cream,

passion fruit sauce

Doughnuts
Biscoff filling,
Nutella dipping sauce

Broccolini £9
rapeseed oil, smoked sea salt

If you are concerned about any food allergies, intolerances or dietary requirements, please ask a member of the team, who will be
delighted to assist. All prices are inclusive of VAT. A discretionary 12.5% gratuity is added to the bill and divided between all staff,

SIDES

Fries £6 VE
add parmesan & truffle oil £2

VE - Vegan

independently from the business.

Smashed Potatoes £6
sour cream, chive
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