Lunch Taster Menu
3 Plates from £19.50

Focaccia, whipped butter or balsamic and cold-pressed
rapeseed oil (v/ve)

&

Fried Artichoke, herb aioli, sumac (ve)

&
Roast Beetroot, whipped tofu, pickled blackberry, horseradish, pine nut (ve)

Seabass, romesco cream, samphire, pickled kohlrabi
+3

or

Hispi cabbage, walnut ketchup, leek cream, charred leek ash oil

(ve)

Desserts

Brulee Basque Cheesecake, blackberry & lavender compote (v) + 8
Chocolate Mousse, maraschino plum, oat tuille (v) + 7
Créeme Catalan, amaretto, poached pear, candied almonds (ve) +7

Chocolate & Hazelnut Torte, milk stout Ice cream, browned honey caramel (ve) +8.5

(v) vegetarian / (ve) vegan

Please inform your server of any allergies or intolerances before ordering. While all our dishes are made fresh in-
house, trace ingredients may be present due to our suppliers. Despite all care taken to remove them, game may
contain shrapnel, and fish may contain bones. A discretionary 10% service charge will be added to your bill.



