
CHEF’S EXPERIENCE MENU 
£115 per person 

GLASS OF PROSECCO 

SNACKS 

Bread & butter 
Atlantic crab California rolls 
Cucumber & avocado rolls 

Tamarind chicken wings 
Friggitello peppers 

STARTERS TO SHARE 

Roast beef tonnato, chopped egg, caper berries, frisee lettuce
Caesar salad, soft boiled egg, Pancetta, anchovies, aged Parmesan 

Prawn cocktail, cucumber, avocado, pink grapefruit, tobiko 
Burrata, red pepper pesto, basil, pane carasau

BUTCHER’S FEAST 

House Dry-aged Porterhouse  |   Prime Rib

SERVED WITH A SELECTION OF SIDES & SAUCES 

Creamy mash, Koffmann’s fries, Mac & cheese, 
Honey glazed carrots, Green beans, 

Bone marrow sauce, Béarnaise, Peppercorn sauce, Chimichurri 

DESSERTS FOR THE TABLE 

Chocolate brownie, pistachio ice cream, caramelised banana
Monkey Shoulder cranachan cheesecake, strawberry ice cream, macerated strawberries 

Sticky toffee pudding, clotted cream ice crream 
Selection of British cheeses 

A discretionary 15% service charge will be added to your final bill. Prices include VAT. 
If you have an allergy, intolerance, or sensitivity, please speak to  your server about our ingredients before you order your meal. 

Adults need around 2000kcal a day.  




