i Shucked Oysters f4ea
Summer Pea & Zucchini £11 VE
vegan feta, pesto blush

Smoked Almonds £5

Fiocchi Ravioli £14 | £24
four cheeses, truffle emulsion,
toasted pine nuts

Shrimp & Crayfish £24

Guacamole & Tortilla £9

Giant Gordal Olives £7

South Beach Scallops £5.50ea
baked in the shell, garlic butter,
herb crumb

Tuna Tartare £15
sashimi grade, avocado wasabi, sriracha,
tapioca cracker

Made Tableside

Grilled Chicken £21

Tempura Shrimp £12

Grilled Focaccia £9

Duck & Pineapple £12
duck parfait, pistachio,
caramelised pineapple, focaccia

Prawn & Crayfish Cocktail £16
Marie Rose sauce, pink grapefruit,
avocado, gem lettuce

Hot Smoked Salmon £26

Cauliflower Korma £19 VE
crispy poppadom, cashew,
spiced yoghurt, pilaf rice

Atlantic Fish & Chips £23
mushy peas, lemon,
chunky tartare sauce

Whole Sea Bass £28
Cuban rice, aiolij,
jalapeno verde

Chicken Parmigiana £23
Parma ham, torn mozzarella,
pomodoro sauce

Seafood Farfalle £27
scallop, mussel, shrimp,
arrabiata sauce

Churrasco Hanger Steak £29

served pink, green peppercorn sauce,
pico de gallo, fries

The Big NIC & Fries £20

two smashed patties, American cheese,

pickles, burger sauce

Angry Lobster £32
lobster scampi, risotto,
lemnon créme fraiche, chilli

8oz Fillet Steak £39

beef fat onion rings, cherry vine tomatoes,

wild mushroom sauce

Broccolini £9 VE

rapeseed oil, smoked sea salt

Mac ‘n’ Cheese £9
lobster thermidor

Fries £6 VE
add parmesan & truffle oil £2

VE - Vegan

Smashed Potatoes £6
sour cream, chive

House Salad £6 VE
ranch vinaigrette

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, independently from the business.
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