
 

The re  i s  a  cov er  c ha r ge o f  £2.5 0  pe r  h ea d w hic h inc l ud e s  br ea d,  b ut te r  & E ng l i sh’ s  smo ke d mack er e l  pat e  
A  1 2.5%  d i scr et ion ary  op t i ona l  s e rv ic e  c ha rg e w i l l  b e  a d de d to  yo ur  b i l l  

S P R I N G  2 0 2 4  

LUNCH  SET  MENU 

A V A I L A B L E  F R O M  1 2 : 0 0  U N T I L  1 8 : 0 0  H R S  E V E R Y  D A Y  

 
S T A R T E R S  

 

3 x raw rock oysters, mignonette, tabasco, lemon or ponzu, spring onion, wasabi sriracha G/F 

Salt & pepper Calamari, olive crumb, basil pistou, lemon gel  

Burrata, walnut & mint pesto, pomegranate, crispy rocket (add grilled artichoke £2.50 supplement) V G/F 

 

 

M A I N S  

 

Mussels “marinières” or “pepata”, skinny fries G/F 

1\2 Poussin, chimichurri OR peppercorn sauce, mixed salad leaves or chunky chips G/F 

Saffron risotto, asparagus, parmesan crisps V G/F (add porcini mushroom or duck foie gras £4.50 supplement) G/F 
 
 

D E S S E R T S  

 

Strawberries, Chantilly cream V G/F 

Old Winchester cheese, honey, nuts, pane carasau V  

Selection of ices & sorbets, meringue V G/F 

Affogato, vanilla ice cream & coffee V G/F 

 
 
 
 

2  COURSES  £ 25  |  3  COURSES  £30  

 

F O O D  A L L E R G I E S  A N D  I N T O L E R A N C E S  

G/F is only a guide that indicates recipes that do not contain gluten, all our food is prepared in a kitchen where cross- 
contamination risks may occur, and our menu descriptions do not contain all ingredients. Full allergen information is available 

upon request. Please speak to our staff about the ingredients in your meal when placing your order. 
 



 

The re  i s  a  cov er  c ha r ge o f  £2.5 0  pe r  h ea d w hic h inc l ud e s  br ea d,  b ut te r  & E ng l i sh’ s  smo ke d mack er e l  pat e  
A  1 2.5%  d i scr et ion ary  op t i ona l  s e rv ic e  c ha rg e w i l l  b e  a d de d to  yo ur  b i l l  

S P R I N G  2 0 2 4  

THREE  COURSE  DINNER MENU  

A V A I L A B L E  F R O M  1 8 : 0 0  H R S  E V E R Y  D A Y  

 
 

S T A R T E R S  

Applewood hot smoked rainbow trout, tzatziki, toasted almonds, lime pearls G/F  

Soft shell crab tempura, olive crumb, basil pistou, lemon gel  

Beef tartare, guacamole, quail egg yolk, potato puffs, truffle sauce 

Burrata, grilled artichoke, walnut & mint pesto, pomegranate, crispy rocket V G/F 

 

M A I N S  

Fish of the day, banana leaf wrapped prawn & coconut rice, green curry sauce, coriander G/F  

Saffron risotto, asparagus, parmesan crisps, porcini mushrooms V or duck foie gras (add both £4.50 supplement) G/FV 
           200g Dry aged beef rump   

200g Tuna steak  ( £6 supplement )            chimichurri or peppercorn sauce, one side of your choice G/F  

         450g Poussin ( £4 supplement ) 

 

D E S S E R T S  

Sicilian cannoli, ricotta, pistachio V 

Macerated strawberries, lemon caviar, honeycomb, vanilla mascarpone, basil oil V G/F 

Sacher torte, dark chocolate & apricot, Chantilly cream V 

Selection of artisan cheeses, honey, nuts, pane carasau V ( £4 supplement ) 

 

 

 

 

3  COURSES  £ 40 

 
 

F O O D  A L L E R G I E S  A N D  I N T O L E R A N C E S  

G/F is only a guide that indicates recipes that do not contain gluten, all our food is prepared in a kitchen where cross- 
contamination risks may occur, and our menu descriptions do not contain all ingredients. Full allergen information is available 

upon request. Please speak to our staff about the ingredients in your meal when placing your order. 


