
PRAWN BEIGNET, BASIL SIRACHA 

PUMPKIN, GORGONZOLA 
AND SAGE ARANCINI

SHORT RIB BEEF PIE

FABLE MUSHROOM, SMOKED 
AUBERGINE SAMOSA

SPICED LAMB SAMOSA

SMOKED SALMON ROULADE, 
CRÈME FRAICHE AND CAVIAR

AGED PARMESAN GOUGÈRES, 
HERB CREAM

CURED BREAM, POTATO ROSTI, 
ENGLISH WASABI, TARA
 
CRISP TART OF BEEF TARTAR, PICKLES, 
BEEF FT MAYO

PUFFED TAPIOCA, BABA GHANOUSH, 
SMOKED RICOTTA, BLACK OLIVE

TOASTED ENGLISH MUFFIN, MACKEREL, 
CRÈME FRAICHE
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Please note: Our menu items may contain or come into contact with
common allergens, including peanuts, tree nuts, dairy, eggs, soy, wheat,
and shellfish. Please inform a member of our team of any allergies or
dietary restrictions.


