SEA

Whipped cod’s roe, lavroche 6
Half dozen grilled Scottish langoustines, garlic and herb butter 32
Lemon sole goujons, sauce ravigotte 16
Crispy oysters, pancetta, sauce ravigotte 18
Oyster “Rockefeller” 21
Loch Fyne Oysters 1/2 dozen 19 - dozen 36
apple balsamic or Namjim dressing
Kings’ Sturgeon caviar (Aquataine Fr) 50g 95

cream cheese and rye bread

(SAMPLE MENU)

Plcasc ZCE us know ifyou havc any fOOd allcrgics or spccial diemry requircmcnts.

A discretionary 15% service charge will be added to your bill. All prices include 20% VAT.



Vg

FARM & GARDEN

48 hour sourdough, ‘Nduja butter 5
Quail Scotch eggs, brown sauce 6
Haggis fricters, tarragon ketchup 6
Beef dripping chips, malt vinegar mayonnaise 7
Alpine Cheddar and truffle aranchini 6
Purple sprouting broceoli, anchovy dressing 7
Wye Valley asparagus, Old Winchester, rocket 14
Origin house charcuterie, pickles for two 23 - for one 12
Black Angus steak tartare, bitter leaves, radish 16

Black Angus burger, braised short rib, Ogleshield, pickles 15

(SAMPLE MENU)

Plcasc ZCE us know lfyOLl have any fOOd allergias or spccial dierary requiremcnts.

A discretionary 15% service charge will be added to your bill. All prices include 20% VAT.



