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Home Baked Artisan Rye Bread Roll

with Sea Salt Crystal Butter

Grilled Maldon Oyster

Baby Spinach, Lemon Hollandaise
& Smoked Paprika Crumbs

R

Salmon & Bluefin Tuna Ceviche

Sweet Potato Purée, Avocado, Crilled Corn
Pickled Cumcumber, Red Onion
Chilli, Lime & Coriander

R

Argentinian Black Angus Fillet Steak OR Red Mullet
Ox Cheek, Shallot & Shimeji Mushroom Pie Lobster Lasagne, Asian Greens,
Swiss Chard, Truffle Mash Ginger & Chilli, Lobster & Crab Bisque

Bordelaise Sauce

R

Valrohna Chocolate & Hazelnut Parfait

Hazelnut Praline
Paillete Feuillatine Flakes

£85 Per Person

(This menu will be the only menu available during our dinner service starting at S5pm)

Please advise us of any dietary requirements. Whilst we do all we can to accommodate guests with food
intolerances and allergies. we are unable to guarantee that dishes will be completely allergen free.

12.5% discretionary service charge will be added to your bill.



