
Gordal olives, guindillas 4.5


Hash brown, ‘nduja, mussel, anchovy 4.5


Bread, cultured butter 5


 


2 courses // 29.5 


3 courses // 35

 


to start


Pumpkin tempura, guacasalsa, jalapeño or


Radicchio and puntarelle salad, anchovies, comté or


Sea Bass, burnt mandarin aguachile

 


mains


Grilled squid, butter beans, salsa macha or


Chanterelle rice, cora linn, herb salad or


Grilled duck, quince & almond mole, pomegranate



additional course


Sirloin, salsa tarasca, bone marrow 10 per 100g



sides


Pink fir potato, lemon aioli 5


Flourish farm salad, fava bean vinaigrette 5


 


to finish


Chocolate mousse, hazelnut, olive oil, salt or


Dulce de leche crème caramel

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.


