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SNACKS

Jalapefio popper gilda / 4.25 + mini martini / 9 Marinated olives (vg) / 5
Bread and butter (v) / 4.75 Smoked nuts (vg) / 4.5
STARTERS

Roast pumpkins with spiced honey, almonds and taleggio (v) / 17
Grilled shrimp with guajillo chile crisp / 17
Chargrilled chopped salad (vg) / 16 / 21

MAINS

Barbecued monkfish with Tokyo turnips and mole amarillo / 39
Grilled fillet steak ‘miso poivre’ and french fries / 39

Lemon and ricotta stuffed shells with eggplant and pecorino (v) / 27
Grilled pork chop with sweet onion, apples and bourbon / 35

Fried chicken Caesar salad / 23

SIDES

French fries (vg) / 5 W

Farm salad (vg) / 7 P O:
/N

Seasonal greens with fig leaf vinegar (vg) / 7

SWEET
Sugar plum beignets (v) / 11
Lime sorbet (vg) / 7.5

Our menus are guided by the seasons, working only with meat and fish raised and caught sustainably.
Our fresh produce is sourced from local organic farms surrounding London and the best markets in Europe.



