5 '6?(770’ MMM/

31st August 2023
aperitifs
seasonal trinity gin cocktail
champagne
bicylette 12
negroni 14
9
snacks 10
comté gougeres
smoked marcona almonds
confit potato, ortiz anchovy 5
saucisse séche, cornichons 6
white bean & n’duja crostini g
plates 7
beetroot gazpacho, chilli & pickled cucumber
burrata la latteria, kohlrabi, apple and hazelnuts
maldon rock oysters, mignonette (3/6/12) 9
rollmop herrings, dill creme fraiche 12
mackerel escabeche 9/18/36
chicken liver & foie gras parfait, warm brioche 8
paté en croute 10
beef tartare, paris browns, lovage mayo 12
burnt aubergine, tomato, rocket & tahini 12
wild seabass, fennel, raisins & pinenuts . . 12
hot & sour beef cheeks, steamed potatoes & coriander large (with fries) 24
roast lamb leg, haricot beans, girolles & salsa verde ég
to share 22
aged rare breed sirloin, chips, watercress, cafe de paris butter 23
grilled lobster, chips, green salad, garlic butter,
chicken & porcini pie, suet crust, mash 70
to finish 60
blackberry & custard tart 44
islands’ chocolate mousse, whipped cream and a cherry
homemade ice creams & sorbet (per scoop)
selection of buchanan’s cheeses, sourdough crackers g
sweet wines 12
chambers rosewood, muscat rutherglen
chateau delmond sauternes
port, sandeman twney 10 YO 9
pedro ximinez 10
12
10

£1.50 cover charge is added to the bill for bread & unlimited water.
a discretionary gratuity of 12.5% will be added to the total bill.
all prices include VAT



	aperitifs
	snacks
	plates
	to share
	to finish
	sweet wines

