
STARTERS

LUNCH SET MENU
2 Courses £25
3 Courses £30

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu and we cannot guarantee the absence of
allergens. Should guests require any assistance or wish to discuss ingredients in any dish, our staff will be happy to help.

A discretionary optional service charge of 13.5% will be added to your bill. 

STEAK TARTARE

British bred reared beef fillet, roasted bone marrow, 
lovage mayonnaise, toasted sourdough

BURRATA V

Burrata, radish, mangetout, shaved asparagus, 
rocket leaves

STARTERS

PAN-FRIED SALMON GF

Scottish salmon, yoghurt, cucumber, coriander

RIBEYE 250 gr

Watercress and Bernaise sauce

DESSERT

SPRING RISOTTO GF

Green peas, asparagus, mint oil, stracciatella

CHEESECAKE VG

Poached rhubarb

CRÈME BRÛLÉE

Blackberries

SIDES

HOUSE BREAD
White boule, bone marrow butter

6.5

HOUSE SALAD V, VG, GF

7

TRIPLE COOKED CHIPS GF

4.5

G - Gluten   |   V - Vegetarian   |   VG - Vegan    |    VG* - Can request vegan
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