
 

 

Gri ll: 2 courses £20 and 3 courses £25 plus glass of wine 

Starters 

Spiced cauliflower soup, herb Chantilly (v) 

* 

Grilled mackerel, cucumber & preserved gooseberry dressing 

* 

Tomato salad, courgette beignets, olive dressing (v) 

* 

Ham hock terrine, celeriac remoulade  

 

Main courses 

 

Navarin of lamb, glazed carrots & turnips 

* 

Broad bean and fine herb risotto 

* 

Grilled spatchcock baby chicken, salsa verde 

* 

Roast cod, sauce vierge 

 

Desserts 

 

Vanilla crème brulee 

* 

Brie de Meaux, fruit chutney & crackers 

* 

Ice-cream and sorbets 

* 

Chocolate marquis, mixed forest fruit compote  
 

 

 

 

 

(v) Vegetarian 

If you have any allergies for food intolerances please do advise your waiter 

20% VAT included. A 12.5% discretionary service charge will be added to your bill. 

4th Floor, Canada Place, London E14 5ER 


