
All prices are inclusive of VAT at the current rate. A discretionary service charge of 12.5% will be added to your bill. Food 
allergies: our dishes are prepared in areas where allergen ingredients are handled. Some dishes may contain traces of nuts, 

wheat, gluten or other allergens. If you have allergies, we highly recommend assessing your own level of risk before 
placing your order and making your server aware of your requirements. Menu subject to availability. 

LUNCH MENU
12PM - 3PM

FROM 1ST FEBRUARY – 31ST MARCH GET 25% OFF BELOW MENU PRICES 
(MONDAY TO FRIDAY)

NIBBLES & 
BITES

Wild mushroom arancini & truffle mayo (V) 519 Kcal Smoked haddock croquettes, aï oli & smoked paprika 691 Kcal Merguez sausages & cherry tomato chutney 475 Kcal 
14.0 12.0 12.0

STARTERS Cream of butternut squash soup, chestnuts, Parmesan & crispy sage (VG) 547 KcalRadicchio, Cambozola & roasted pear salad, pomegranate & red onion vinaigrette, sweet potato crisps (V) 410 Kcal Scallop, prawn & cod fishcakes, pickled beetroot, sour cream, chives & Avruga caviar 514 Kcal 
8.0 12.0 14.0

MAINS Potato gnocchi, roasted root vegetables, cauliflower veloute & crispy kale (VG) 572 Kcal Seabass fillet, creamed salsify, baby spinach, potato cake, chervil & salmon roe 661 Kcal Chicken breast, wild mushrooms, hispi cabbage, roasted Jerusalem artichokes, truffle mashed potatoes 952 Kcal 
22.0 28.0 30.0 

SIDES Mixed leaf salad, house dressing (V) 46 Kcal Tender stem broccoli, toasted almonds, lemon oil (V) 78 KcalFrench fries 411 Kcal 
5.0 6.0 6.0

DESSERTS Dark chocolate cube, mango & passion fruit gel, coconut sorbet 831 Kcal Raspberry cheesecake, chocolate crumble & lychee sorbet 890 Kcal Cre me bru le e, caramelised pears & rosemary 870 Kcal
10.0  9.0 

9.0
BUY 1 FOOD ITEM AND RECEIVE ADDITIONAL 25% OFF DRINKS

T&C’S APPLY



25% off food from 
Monday to Friday 

Additional 25% off drinks

12pm - 3pm




