
STARTERS‌ MAINS‌

FILLET 8 oz‌
28-Day Dry-Aged UK Beef‌

£16 Supplement‌

KING PRAWN CURRY‌
Fragrant Rice, Fish Pakora & Sweetcorn‌

CORN-FED CHICKEN‌
Chorizo, Sweetcorn & Kale‌

BBQ HISPI CABBAGE‌
Golden Raisin, Caper & Crispy Onion

KING SCALLOPS‌
Pea Purée, Parma Ham & Parmesan‌

£8 Supplement‌

PORK SALAD‌
Spiced Peanuts, Carrot, Cucumber & Pak Choi‌

HAGGIS BON BONS‌
Brown Sauce‌

PEA VELOUTÉ
Gremo‌lata, Mint & Lemon‌

GRADUATION‌
£50

DESSERT‌

STICKY TOFFEE PUDDING‌
Vanilla Ice Cream & Butterscotch‌

DARK CHOCOLATE‌
Condensed Milk & Pedro Ximénez‌

ICE CREAM & SORBETS‌
Chefs’ Selection‌

BASQUE CHEESECAKE‌
Gr‌and Marnier Marmalade‌

Please note, we cannot guarantee that our dishes are ‘free from’ allergens, due to the open plan nature of our preparation areas. Please advise us of any dietary requirements.‌

A discretionary service charge of 12.5% will be added to your bill & will be given to our Food & Beverage team. Inclusive of VAT at the prevailing rate. Thank you.‌

SIDES‌

SAUCES‌
Blue Cheese ‌|‌ Peppercorn ‌|‌ Chimichurri ‌|‌ Béarnaise‌

£4‌

FRENCH FRIES ‌|‌ CHUNKY CHIPS‌
Add‌ Truffle & Parmesan‌ | ‌Salt & Chilli £2‌

£6.5‌

TENDERSTEM BROCCOLI‌
Cheddar Rarebit & Worcestershire Sauce‌

£9‌

GARLIC MUSHROOMS‌
Parsley Butter‌

£7‌

GLAZED CAULIFLOWER‌
Soy, Ginger & Garl‌ic‌

£8‌

CONFIT POTATO SALAD‌
Wholegrain Mustard & Spring Onion‌

£8‌

Glass of Crémant d'Alsace Cuvée Julien NV on Arrival


