SET MENU
3 COURSES WITH GLASS OF BUBBLES £30

STARTERS
Chilled cantaloupe & cucumber gazpacho, Parma ham tartine
Gin & Tonic cured salmon, dill mayonnaise, soda bread crumble
Roasted local carrots & freekeh, green onions, pistachios & seeds
Rabbit, duck liver & black pudding terrine, piccalilli & sourdough

MAINS
Mozzarella risotto, confit San Marzano tomato, basil
Roasted cod, grilled salad onion, spinach, citrus butter sauce
Crispy duck, king oyster mushroom, bok choy, soya dressing
Roasted chicken, red chard & girolles, Port & truffle vinaigrette

SIDES £5 each
French fries or Mashed potatoes
Green beans, red onion & chilli

DESSERTS
Strawberry & rose Eton mess, toasted almonds
Warm chocolate fondant, pistachio ice cream, sesame tuile
Ice creams & sorbets, cookie & oat crumble, chocolate snap
Selection of cheeses, grapes, quince & crackers (£5 suppl.)

Reservations up to 10 guest

London o

Evening
Standard

Food allergies and intolerances must be notified before ordering.
Please speak to a manager or member of staff before ordering.
Menu is subject to seasonal and market availabilities.
Please note, a discretionary 12.5%. Service charge will be applied to your bill.



