
Please let us know if you have any dietary requirements or allergies.



A discretionary service charge of 13.5% and a £1 cover charge 

for unlimited filtered water will be added to your bill.

Evening à la carte



Homemade crisps, fermented tomato seasoning 4


Gordal olives, guindillas 4.5


Bread, cultured butter 5



Hash brown, ‘nduja, pickled mussel, anchovy 4.5


Mangalitza pork skewer 5.5


Fried chicken, pickled cucumber, scotch bonnet honey 12



Friggitelli peppers, ‘nduja, lardo 15.5


Grilled asparagus, smoked hollandaise, cured egg yolk 16


Sea bream, tomato ceviche, barattiere cucumber, basil 16.5


Ticklemore and ricotta ravioli, peas, broad beans 20


Grilled lamb breast, farro, wild garlic salsa verde 24


Crab rice, lime, fried curry leaf 24



Neal’s yard cheese, forge farm honey, sourdough cracker 14



Elderflower cream, rhubarb sorbet 8


Chocolate mousse, hazelnut, olive oil, salt 8


Yuzu sherbet, milk crumble, yuzu leaf oil 9


