
F I R S T

V I T E L LO  TO N N ATO
sliced veal loin, tuna sauce, fried capers, radish, frisée salad, spring onion, 

dried black olives

S E C O N D

G R I L L E D  O C TO P U S  
confit garlic & lemon purée, pickled carrots, new potatoes, chorizo

T H I R D

G I N ,  WAT E R M E LO N  &  M I N T G R A N I TA

F O U R T H

C A N N O N  O F E N G L I S H  L A M B
stuffed leeks with braised lamb shoulder & herb crust, fava beans purée, 

baby artichoke, spring peas, mint jus

F I F T H

R AS P B E R RY  S O U F F L É  (v )
raspberry sorbet, dark chocolate crumbs

A D D I T I O N A L  C O U R S E 

F O U R  C H E E S E S  £ 1 5 . 5 0  s u p p 
lincolnshire poacher, blue stilton, maida vale, sinodun hill 

£ 75  p e r  p e r s o n  

TA S T I N G  M E N U 

Head Chef - Sergio Martins Abreu

Prices include VAT. An optional 13.5% service charge will be applied and shared between the staff. Dishes may 
contain traces of allergens. If you have an allergy, you must inform a member of our Restaurant team.  


