
Beef Toast, Aged Parmesan, Black Truffle 

Roasted Garden Pumpkin

Miso, Whisky

Scottish Hand Dived Scallop

Fermented Grains, Verjus

Glazed Milk Bread

Blackthorn Salted Butter

Beef & Seaweed Broth

St Brides Duck

 Roasted Plum, Five Spice

West Coast John Dory

Artichoke, Oyster, N25 Caviar

Olive Fed Wagyu Sirloin

 Foraged Mushrooms

Peach, Raspberry, Stone Fruit

Menu £150 

Wine Pairing £95 | Soft Pairing £65

Please notify your waiter if you have any allergies. 

 A discretionary 12.5% service charge will be added to 

 your final bill, 100% of which goes to our team members.
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