
turbot
green asparagus, verbena, green matcha, lardo 

£45

chicken
carrot, kalamansi, brioche

£33

aubergine
tomato, white miso, sesame

£28

mains

beef tartaccio
anchovies, parmesan, smoked soy

£25

crudo
fennel, citrus, yuzu kosho

£26

white aspargus
spring onion, egg yolk, seaweed

£24

starters

Should you have dietary requirements or allergies, please speak with a member of our team when discussing the menu. 
A 14.5% discretionary service charge will be added to your final bill. All prices are inclusive of VAT



milanese 
saffron, bone marrow, veal 

£34

cuttlefish ink                                                                                                                     
cuttlefish, nduja, parsley

£28

primavera
greens, spring vegetables

£24

lobster
lobster bisque, tarragon

£45

artichokes
coffee, black lime, sweetbread

£29

risotti

Should you have dietary requirements or allergies, please speak with a member of our team when discussing the menu. 
A 14.5% discretionary service charge will be added to your final bill. All prices are inclusive of VAT


