London o
y Evening
Standard
2 courses for £20 with glass of wine

Smoked heritage beetroot & robiola
Beetroot ketchup, pecan nuts, sprouting lentils

Smoked ham hock & pigs trotter fritter
Pickled turnips poached gooseberries, roasted oats

Buffalo mozzarella & white peach salad
Shaved fennel, roast pinenuts, fennel pollen, basil

Tuna tataki
Sesame seed purée, charred clementines & tobiko

Half a corn-fed chicken, lemon & green chilli marinade
Chips, black garlic mayonnaise

Smoked & confit duck salad
Pomegranate, dandelion leaves, soy dressing

Char-grilled fillet of stonebass
Squid & aubergine ragout, green olive tapenade

Truffled macaroni cheese
Leeks & baby artichokes
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Panna cotta with English strawberry compote
Pink peppercorn tuille & sage

Apricot & hazelnut bakewell tart
Raspberry sorbet

Vanilla waffles
Summer berries, chantilly & pistachio nuts

Seasonal French cheeses
Chutney, Carr’s water biscuits (£5 supplement)

Please ask your waiter if you require any information regarding allergies or intolerances
Items are subject to availability

All prices are inclusive of current rate of VAT. A discretionary rate of 12.5% will be added to the bill PPy f



