STARTERS

JOSPER GRILL

Pumpkin, coconut & smoked chilli soup | 9

225g British grass-fed sirloin | 29

Pumpkin bhaji (VG)

Isle of Wight tomatoes | 12
Buffalo mozzarella, pesto, aged balsamic (V)

Stone bass ceviche | 14
Orange, avocado, plantain crisps

Beef carpaccio | 12
Ponzu, pickled radish, wasabi & sesame

Pulled spiced lamb shoulder | 12
Beetroot hummus, mint & pomegranate relish,
sourdough cracker

Fish tacos | 12
Crispy-fried cod, crunchy tortilla, avocado,
mango & jalapeños

SALADS

Chicken & bacon cobb | 11/17
Smoked chicken, soft hen’s egg, crisp bacon,
buttermilk ranch dressing

Fries, watercress

TO SHARE
Seafood platter | 75
Whole lobster, coconut-fried shrimp, tiger prawns, mussels,
crab claws, grilled corn, fries, sauces and dips

300g British grass-fed rib-eye | 35
Fries, watercress

Josper-grilled 1kg rib of British grass-fed beef | 80
Fries, Bearnaise, watercress

Grilled marinated poussin | 26

Surf ‘n’ turf | 85

Peanut satay sauce, green mango & chilli salad

Surf ‘n’ turf | 36

450g sirloin, garlic butter whole lobster, truffled mac ‘n’ cheese

225g sirloin, garlic butter prawns, fries

SIDES

Lamb cutlets | 29
Turkish tomato salad, grilled aubergine

Madison burger | 17
Beef patty, Red Leicester, house pickles,
secret sauce, fries

Buttermilk chicken burger | 17
Sriracha mayonnaise, kimchi, cheese, fries

Whole native lobster | 49
Chipotle lime butter, fries, green salad

Fries | 4.5

SAUCES

Truffle & Parmesan fries | 6

2.5 each

Rosemary focaccia | 4

Blue cheese & bourbon,
Bearnaise,
Green peppercorn

Olive oil, balsamic

Mixed leaf salad |4
Minted new potatoes | 5
Red Leicester mac ‘n’ cheese | 5
Spring greens, chipotle butter | 4

Add half a lobster | 24

Isle of Wight tomato salad| 5

Fried halloumi | 11/17

Balsamic dressing

Crunchy fattoush salad, Pistachio dukkah, sumac (V)

Crispy pork | 11/17
Crunchy Asian slaw, pickled shallots, peanut dressing

PASTA

Ragu pappardelle | 18

Beef shin ragu, parsley crumb

Lobster Linguine | 28
Tomato, chilli, garlic

Autumn squash & gorgonzola risotto| 18
Sage brown butter (V)

Gnocchi al Forno | 17

MAINS
DESSERTS

Grilled fillet of sea bass | 25
Chermoula, chick peas, spinach, chorizo

Baked fillet of hake | 26
Sun-dried tomatoes, capers, olives,
fried Parmesan polenta

Roast cauliflower | 17
Chilli, honey, coconut, cashews & sesame (VG)

Hot & sticky Korean chilli ‘Tomapork’ | 25
Asian cabbage & yuzu slaw, sesame, fries

Roast peppers, aubergine, buffalo mozzarella (V)

(VG) Vegan, (V) Vegetarian. Food allergies and intolerances must be notified before ordering. Please speak to a manager or me mber of staff before ordering.
Menu is subject to seasonal and market availabilities. All prices include VAT. Please note, a discretionary 12.5%. Service charge will be applied to your bill.

Baked choc chip skillet cookie | 16

Chilled coconut rice pudding | 8

Milk ice cream (for two to share)

Mango, passion fruit (VG)

PBJ cheesecake | 9

Artisan British cheeses, quince, oatcakes |14

Peanut butter, raspberry jelly

Warm chocolate fondant | 9
Honeycomb ice cream, raspberries

Lime leaf panna cotta | 9
Figs, honey, biscotti

Cornish Kern, Maida Vale, Colston Bassett Stilton,
Golden Cross

Salted caramel truffles | 4
Raspberry sorbet | 6
Three scoops (VG)
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