
A F T E R N O O N  S E A

S T A R T E R S

North Sea oysters 
Merlot vinegar, shallot (GF) 
Champagne granita (GF) 

Two salted cod, tomato, preserved lemon tacos

M A I N S

Mussels marinière 
warm crusty bread 

 
Seabass 

Wilted spinach, chargrilled tenderstem broccoli,  
herb & lemon butter sauce (GF) 

 
Smoked salmon scone 

horseradish & chive crème fraîche

4 2  P E R  P E R S O N  |  9 0  M I N U T E  S I T T I N G

A discretionary 12.5% service charge will be added to your bill.  
(GF) Gluten Free (PB) Plant Based (V) Vegetarian.  Food prepared in our kitchen may contain any of the 14 allergens. 

If you have a food allergy, please let a member of the team know.

Make it bottomless with an endless supply of Rosé for 20 per person


