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EVENING STANDARD

Grill Lunch Menu
2 Courses 20.00
3 Courses 25.00

Melon & 24 months dry-cured Noir de Bigorre ham
British heritage tomatoes, buffalo mozzarella, red onions, black olive dressing (v)

Poitou goats’ cheese pastry parcel, pepper piperade, honey and basil dressing (v)

Caesar salad, grilled spiced corn-fed chicken supreme
Grilled fillet of sea bass, potato salad, basil dressing

Warm Goats’ cheese and onion tart, mixed salad (v)

Poached pineapple, passion fruit espuma, mango sorbet
Dark chocolate fondant, pistachio ice cream

Vanilla créeme bralée

Extra fine green beans 5.25 Mixed salad 4.50

French fries 5.00 Rocket & parmesan 5.00

Heritage tomato 4.50 Mixed olives 5.50
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(v) Vegetarian

Before ordering please speak to our staff about any food allergies and intolerances
Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs and unpasteurized cheese may increase your risk of foodborne illness.
A discretionary 12.5% service charge will be added to your bill. All prices include VAT.



