
 
 

 
 

 

gf-  g luten free ,  df   da i ry  f ree ,  v -vegan,  vg-vegetar ian  
please  inform servers  of  any  a l lerg ies  

A P E R I T I V E S  

CUVEE ROSATO BRUT  
F a n t i n i  F a r n e s e ,  A b r u z z o ,  I t a l y  –  £ 5  

KOMBU DIRTY MARTINI  
d r y  v e r m o u t h ,  M i s t y  I s l e  v o d k a ,  k o m b u  

d a s h i  b r o t h  –  £ 1 0  

NEGRONI SPUMANTE  
s w e e t  v e r m o u t h ,  C a m p a r i  b i t t e r  l i q u e u r ,  

M i s t y  I s l e  g i n ,  p r o s e c c o  –  £ 1 3  

B R E A D  &  S N A C K S  

ARTISAN BREAD – £3.50 gf   
 
 
 

SMOKED NUTS  – £3 gf/v  

OLIVES – £3 gf/v  

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

SCOTTISH OYSTERS 
£3 each  

 
 

a u  n a t u r e l   
c h i l l i  a n d  l i m e   

gf and df available 

FRUITS DE MER  
C r a b  r i l l e t t e ,  s m o k e d  m u s s e l s ,  o y s t e r  a u  
n a t u r a l ,  s m o k e d  s c a l l o p ,  b u t t e r  p o a c h e d  

l o b s t e r  t a i l  –  £ 2 8 . 5 0  
gf available 

S T A R T E R S  

CHARCUTERIE  
V e n i s o n  c h o r i z o ,  b l a c k  t e a  s m o k e d  d u c k ,  

p o r k  &  g r e e n  p e p p e r  s a l a m i ,  c h i c k e n  
l i v e r  p a r f a i t  –  £ 1 2 . 5 0  

gf available 

SCALLOPS  
S e a r e d  h a n d  d i v e d  S c o n s e r  s c a l l o p s ,  

w h i t e  c h o c o l a t e ,  h a z e l n u t ,  l o v a g e  –  £ 1 7  
gf  

TARTARE  
D r y  a g e d  s t e a k  t a r t a r e ,  h o r s e r a d i s h  

v i n a i g r e t t e ,  d u l s e  c u r e d  e g g  y o l k ,  
c r o s t i n i  –  £ 1 1 . 9 5  

df 

COURGETTE & GREEN BEAN 
SALAD  

s o y a  l a b n e h ,  r a d i s h  s a u c e  –  £ 7 . 5 0  
gf and df available 

SOUP OF THE DAY  
A r t i s a n  B r e a d ,  O r k n e y  b u t t e r  –  £ 6 . 9 5  

gf available 



 
 

 
 

 
 

M A I N S  
I n c l u d e s  t w o  a c c o m p a n i m e n t s  

800g dry aged ribeye of  beef  on the bone   
b lack  t ruff le  butter  –  £80 

gf  

200g dry aged fi l let  of  beef ,   
miso  g lazed Roscoff  onion – £40 

gf  

Wild hake fi l let  
cr i spy  oyster ,  ce ler iac  –  £26  

Roasted pork loin,  king oyster   
mushroom,  creamed spinach – £19.50 

gf  

Marinated tofu,  pickled horseradish   
p ink g inger  –  £18.50 

gf, v 

Watermelon steak,  date pure   
green apple  –  £17.50 

gf ,v  

A C C O M P A N I M E N T S  
A d d i t i o n a l  a c c o m p a n i m e n t s  –  £5  

Puy Lent i l  ragout ,  fermented radish,   
fennel ,  S ichuan pepper  

g f , v  

Blue  Murder  mi l lefeui l le ,  rocket  & her i tage   
beetroot  sa lad  

v g  

Bacon & white  onion creamed potato,   
shal lot ,  chive  

g f  

Gri l led  f ine  green beans ,  green gar l ic  & mustard  
emuls ion,  green pis tachio,  preserved lemon r ind 

g f , v  

Baby gem,  toasted  buckwheat ,  lovage  dress ing  
g f , v  

Dunvegan crab croquette ,   
lobster  mayonnaise ,  caviar  

g f  

Exot ic  mushrooms cooked in  haze lnut  butter ,  aged 
Is le  of  Mul l  cheddar ,  honeyed gar l ic  

g f , v  

Heir loom cherry  tomato,  burnt  tomato  
ketchup,  o l ive  tapenade 

g f , v  

Hand cut  chips ,  t ruff le ,  parmesan 
g f , v  

Should you have any al lergies  or dietary restrictions,  please notify 
your server and we wil l  guide you through the menu.  

  
Al l  pr ices  are  inclus ive  of  VAT at  20%.   

A discret ionary  serv ice  charge  of  10% wi l l  be  added to  your  bi l l .  

Be lg ian endive ,  orange  v inaigrette ,  burnt  grapefruit  
g f , v  
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