
      

 

 

 
 
 

 

Bistro & Wine Bar 

Snacks 
 

Nocellara Olives £3               ½ Dozen Maldon Rock Oysters £14        Cecina, Bread & Cornichons £4                                                                                                                        
Truffle & Pecorino Nuts £3.50         Polenta Chips & Truffle Mayonnaise £4     Aubergine & Parmesan Croquettes £4 
Courgette Flower, Goat Curd, Honey & Truffle Oil £5     Raw Red Prawns, Lemon Oil 3 for £7 / 6 for £12 

 

 Starters 
 

Mackerel Tartare, Horseradish Yoghurt, Rye Bread Crisp £8 / £15       
Ham Hock & Foie Gras Terrine, Celeriac Remoulade £9 

Baby Onion Tart Tatin, Taramasalata, Agrodolce Hazelnut £8 
Burrata, Crushed Peas, Tarragon Oil £9 

Beef Carpaccio, Truffle Dressing, 36-Month Aged Parmesan £10 / £18   
 

Mains 

Wild Garlic & Escargot Risotto £14 
Homemade Mushroom & Ricotta Ravioli, Green Asparagus, Onion Broth £14 

Hake, Lardo, Artichoke Barigoule £17 
Skate, Grenobloise Sauce, Parsley Pomme Purée, Turnip £18 

 Roasted Quail, Truffled Leeks, Sweetcorn & Pickled Mushroom £18 
Roasted Onglet, Winter Greens, Confit Potatoes, Cep Purée £17 

200g Rib Eye, Polenta Chips, Winter Leaves £25  
 

Sharing Dish 

500g Ribeye, Roasted Bone Marrow, Polenta Chips & Winter Leaves £55 
 

Sides 
Pomme Purée £4 

Broccoli, Bagna Càuda Sauce, Parmesan £4 
Rose Harissa Roasted Savoy Cabbage, Yoghurt & Anchovy Dressing £4  

Polenta Chips & Truffle Mayonnaise £4  
Winter Leaves, Honey & Mustard Dressing £4 

 
 

 

  Special Set Menu  
                                                                                           6pm-7pm 

2 courses and a glass of Champagne   

£24.50 pp 

 
 

All prices are inclusive of vat at 20%. 
A discretionary service charge of 12.5% will be added to your final bill. 

If you have an allergy to any food product or dietary requirement, please advise us prior to ordering. 
                                                                 Our food products may contain traces of nuts. 
 



   
  

 
2 COURSES LUNCH MENU  

£20 
 

MONDAY-FRIDAY 
12pm – 3pm 

 
Including a Glass of Wine or Soft Drink 

                  
 

Tagliatelle, Parmesan Velouté, Roasted Courgette 
Or 

Pissaladière  

                
 

Onglet, Pomme Purée & Confit Fennel 
Or 

 Homemade Gnocchi, Confit Tomatoes & Stracciatella 
 

                      
  

Optional Side Dishes at £4 each 

Broccoli, Bagna Càuda Sauce, Parmesan 
Rose Harissa Roasted Savoy Cabbage, Yoghurt & Anchovy Dressing   

Pomme Purée 
Polenta Chips & Truffle Mayonnaise 

 

 
 

Tea or Coffee 
 
 
 

All prices are inclusive of vat at 20%. A discretionary service charge of 12.5% will be added to your final bill. 
 If you have an allergy to any food product or dietary requirement, please advise us prior to ordering. Our food products may 

contain traces of nuts 

 


