
 
 

 

Early Dinner 
Tue - Fri 5.30pm - 6pm 

 

Two Courses £29 / Three Courses £35 

 

 

STARTERS 

Toasted Brown Crab Crumpet, Pickled Fennel, Dashi Buttermilk *                                                                      

Purple Beetroots, Goat’s Labneh, Raz el Hanout, Apricot, Roses (v)* 

Lamb Shoulder Pastillas, Cherry Molasses, Feta, Sage * 

    

                                                              

MAIN COURSE 

Chicken Milanese, Guindilla Kraut, Green Ezme, Anchovy, Dill *   

Grilled Fillet of Sea Bream, Fish Bone Sauce, Peas, Pickled Fennel, Capers 

Sticky Szechuan Cauliflower, Pinenut Satay, Mushroom Caramel, Sage (ve)  

 

 

SIDES 

Pink Leaves, Mustard Vinaigrette (ve)* 5 

Charred Greens, Dashi Cream (v) 6 

Roasted Miso Mash (ve)* 7 

Fries, Chive Salt (ve) 6                                                                                                                                                   

 

 

DESSERT 

Lemon Fro-Yo, Pistachios, Cranberries, Agave (v)  

Chocolate Nemesis, Whiskey Caramel, Cherries, Walnuts (v) 

Madagascan Vanilla Ice Cream – Add shot of Espresso 3.5      

 

 

     
Dishes with * contain gluten, please make us aware of any allergens 

An optional discretionary 12.5% service charge will be added to your bill 

Please note, we are cashless 


