
(v) vegetarian  (vg) vegan  (n) nuts  (gf) gluten-free 
Set menu available Monday - Friday all day. Saturday and Sunday dinner only.

If you have any allergies or intolerances, please speak to a manager about your requirements before ordering. A full list of 
allergens contained in each dish is available upon request. All prices are in GBP and are inclusive of VAT at the current rate.  

Please note that a discretionary service charge of 13.5% will be added to your bill.

Month of Love

Starters 
Select one

Four Cheese Croquettes jalapeno mayonnaise (v) 

Seabass Ceviche Tacos red onion salsa, coriander 

Beef Fillet Tartare horeseradish, mustard, shallots, egg yolk, capers 

Mains
Select one

Wild Mushroom Pot Pie leeks, carrots, puff pastry (vg)

Atlantic Cod clam chowder, sea herbs (gf) 

Surrey Farm Dry Aged Ribeye watercress, green peppercorn sauce (supplementary +15) 

Sides
Supplementary

Mixed Leaves shallot vinaigrette (vg, gf)  6

Tenderstem Broccoli chilli (vg, gf)  9

Fries old bay moyonnaise (v)  6

Desserts
Select one 

Bramley Apple Crumble vanilla ice cream (vg)

Baked Cheesecake cranberries (v)

Single Origin Chocolate Tart passionfruit (v)

£49 per person

glass of Fiol Prosecco (Laurent Perrier Champagne +10)


