
mains 
Nicoise salad tuna tataki, sardines, lettuce, endive, home dried tomato, caper
aioli, mustard vinaigrette
Freekeh gnocchi alla romana (v, n) wild mushrooms, sour cream, pecorino,
macadamia nuts
Smoked pink trout (gf) smoked cauliflower and romanesco, white horseradish
yoghurt
Fish kebab grilled pita, amba tahini, mashweia salad, onion sumac
Pork rib (n, gf) romesco, green leaves, crispy onions, caramel vinegar sauce

2 Courses - £28 | 3 Courses - £36
Monday to Friday 12:00pm – 3:30pm

starters 
Soup of the day
Market salad (v, gf)
Slow cooked salsify (v, n) skordalia cream, feta cheese, roasted onion
Lamb cigar tahini yoghurt, sumac, fresh pickles

desserts 
Bread pudding (v) challah cubes, crème Anglaise, caramelised apples with
cinnamon, clotted cream ice cream
Strawberries & beetroot (v, gf) mascarpone cream, hibiscus consommé, glazed
beets and strawberries, beet sorbet, meringue

(v) - Vegetarian | (vg) - Vegan | (n) - Nuts present | (gf) - Gluten Free | (vgo) - Vegan option available | (vo) - Vegetarian

option available. We cannot guarantee the absence of allergens in our kitchen or dishes. 

A discretionary service charge of 14% will be added to your bill. Prices are inclusive of VAT.

business lunch


