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Please share your allergies and dietary requirements if any with our team.

v Vegetarian

Warm Marinated Olives 48

Padron Peppers, PX vinegar 78 v

Cantabrian Anchovies 88

Ibérico Ham Croquettes 78

Hokkaido Scallop, Meunière 78 each

Baby Abalone Schnitzel, Yuzu Kosho 88 each

Bluefin Tuna Tartare, Hash Brown 88 each

Mangalica Prosciutto di Parma 128

Joselito “Gran Reserva” Jamón 318

Baby Gem, Green Goddess, Croutons 118

Cauliflower, Almond, Mint, Golden Raisin 118 v

Burrata, Fennel Jam, Mandarin Oil 168 v

Local Clams, White Wine, Espelette 168 

King Prawns, Chilli Garlic Butter 188

Spanner Crab Tagliolini, Pangrattato 238

Ibérico Pork Collar, Burnt Apple 238

Half Chicken, Salsa Verde, Pickled Chilli 238  

Dry Aged Duck, Radicchio, Orange 358

Wagyu Bavette, Peppercorn Sauce 468

French Fries, Kombu Salt 68 v

Green Asparagus, Mint, Lemon 78 v

Cheese Selection 78 each

Comté / Stilton / Brillat-Savarin

Affogato 68 v

Madeleines, Whipped Cream 68 v

Amalfi Lemon Meringue Pie 78 v


