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Crisp miso aubergine
tamarind, pistachio, pomegranate  

16

Truffle or Margherita pizzette  
25 | 18

Miso chicken skewers
baba ganoush

18

Petite steak sandwich
sorrel, tomato, Béarnaise 

32 
 

Lamb Wellington
minted hollandaise 

38

Cheese selection 
Stilton, cheddar, Wigmore  

26

Raspberry cheesecake     
22

Assorted macarons 
15 

Hazelnut parfait chocolate Rice Krispies 
15

Canapé for 2 | 4
Smoked salmon, caviar scone, gruyère  

gougères, short rib beignet 
16 | 32 

 
Caviar

Beluga 30g | Oscietra 30g | Imperial 30g
All served with traditional garnish and blinis

325 | 125 | 90  
 

Oscietra caviar 10g
hasselback potato, crème fraîche 

48

Sushi & sashimi
 chef’s selection of California vegetable roll, tuna 

crab, tempura  prawn roll, akari and salmon sashimi
48

Vegetable rice paper roll
 cashew and soy

22

Yellowfin tuna taco
mango, chilly, coriander 

22

Tempura prawn
ponzu mayonnaise

30

Dover sole goujons
 tartar sauce 

24 

Market crudités with tarragon emulsion
18

 vegetarian   (v) vegan

Our menu contains allergens. If you have any food  
allergies or intolerances, please let a member  

of the team know on placing your order. 


