
Please notify the team about any allergies or intolerances.
All deep fried dishes (fries, sweet potato fries, padron peppers) may contain GLUTEN and SOYA due to oil cross contamination.

An optional 12.5% service charge is added to your bill and distributed via revenue approved tronc.
V: Vegan  VEG: Vegetarian  GF: Gluten free

Mains
Cauli�ower Steak (V)(GF)

with smoky cashew red pepper 
dip, cashew nuts, 
and pomegranate molasses

Ribeye Steak (GF)                20 20 34

Pistachio Burrata (VEG)(GF)
with tomatoes, rocket, 
pistachio pesto and 
balsamic glaze

Starters
16 15

21

24

Beetroot Lentil Salad (VEG)(GF)
with goat cheese, basil, mache 
salad, pomegranate, sunflower 
kernels and balsamic dressing

Sweet Potato Fries  

22

16

Bar Snacks

Smoked Almonds (GF)(V)

Padron Peppers (GF)(V)

Avocado Hummus & Bread (V)

Fried Chicken

Oregano Butter & Bread (VEG)

5

5

7 7

5

21

Black Tru�e Pizza (VEG)
with truffle paste, cheddar, 
mixed mushrooms 
and rocket

Tru�e Fries 

Tahini Aubergine (V)(GF)  

Beef Carpaccio (GF) 
with chimichurri sauce, 
parmesan flakes 
and balsamic dressing

Seabream Carpaccio (GF) Fresh Crab Salad (GF)16

32

Lamb Chops (GF)  

7 6 9 

22

Roasted Pumpkin Labneh 
Sumac (VEG)(GF)
with mint, hazelnuts, 
pomegranate and balsamic 
glaze

16

Tenderstem Broccoli   Grilled Baby Gem Lettuce

Fries        5 6 Tru�e Mashed Potatoes  8 

Chicken Breast (GF) 
with lemon sauce, baby 
potatoes, baby gem lettuce 
and chimichurri sauce

26

Olives (GF)(V)  

with gnocchi, garlic kimchi 
sauce, basil, parmesan, baby 
spinach and fried crispy 
quinoa 

Sharing Platters for 2

Sides

Grilled Côté de Boeuf (GF) Roasted Seabass (GF) 

with roasted baby potatoes, 
green beans 
and porcini sauce

with roasted baby potatoes, 
baby spinach salad 
and lemon dressing 

Sesame Crusted Tuna 
Tataki (GF)

68 55

with miso glaze,
pomegranate,
sesame seeds and pistachios

with baby gem lettuce, 
avocado and lemon 
basil dressing

with lemon sauce,
guacamole, red chilli,
radish, coriander and pink 
peppercorns 

with porcini sauce, 
parmesan cheese 
and truffle oil

Porcini Risotto (VEG)(GF)
with porcini sauce, 
mushrooms and parsnip

Grilled Salmon Tru�e Burger 

with beetroot potato purée, 
Brussels sprouts 
and homemade gravy

with beef patty, cheddar,
mixed mushrooms,
onions, Japanese mayo 
and truffle paste

30

8

with guacamole, sesame 
seeds, spring onion 
and soy sauce


