
When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac 

disease. Our allergen guide identifies the allergens present within our dishes as intentional 

ingredients and indicates where dishes ‘may contain’ an allergen. Whilst we take all reasonable 

precautions, our kitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan 

dishes follow vegan recipes but may not be safe for those with milk or egg allergies (H) made 

with Halal meat / (VG) suitable for vegan requirements / (V) suitable for vegetarian requirements, 

(U) unpasteurised cheese. Adults need around 2000 kcal a day. A 15% service charge will be 

added to your bill. All prices include VAT. 

 

  

                     

                   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

    

 

 

 

 

 

 

 

 

 

                    SNACKS 

Oscietra Caviar 30g 451 kcal | 90 

Blinis, crème fraiche, chives  

 

  Buttermilk chicken fillets (H) 862 kcal | 12 
Korean chilli glaze, yuzu mayonnaise 

 

Iberico ham croquetas 651 kcal | 12 
Saffron alioli 

 

Falafel 784 kcal | 11 
Apricot harissa, preserved lemon coconut yoghurt (VG) 

 

Houmous & roasted vegetables 621 kcal | 11 

Breadsticks (VG) 

 

Baked mini chorizo 812 kcal | 12 
Romesco sauce 

 

Truffle & parmesan fries 718 kcal | 8 

Truffle mayonnaise 

 

Giant Gordal olives 250 kcal (VG) | 6 

 

Wasabi nuts 640 kcal (VG) | 6 

 

 

 

 


