
starters
heritage beetroot & feta salad (v) 16
avocado, roasted tomatoes & pea shoots
crab & crayfish salad 24
mixed leaves, lemon vinaigrette & radish
yellow tail tuna sashimi 20
pickled cucumber,
citrus soy dressing & blood orange
gravlax - cured salmon, mustard & dill sauce 18
steak tartare starter    35
anchovy dressing, quail’s egg & imperial baeri main   70
ibérico jamon de bellota 36 months 36

mains
pan roasted wild halibut 38
cauliflower puree, baby carrots & leafy baby spinach 
ribeye steak 250 g 45
bearnaise sauce & pommes allumettes
roasted rack of lamb 40
pumpkin puree, wild mushrooms & broad beans 
wild mushroom linguine (v) 23
shaved parmesan 
caviar tagliolini 30 g     90
champagne cream sauce, imperial baeri 50 g   150
smoked salmon fettucine 29
salmon roe & vodka cream sauce
linguine vongole 26
scottish smoked salmon 28
norwegian smoked salmon 29
blinis & crème fraiche

daily sides    |   all at 6

a discretionary service charge of 15% will be added to your bill
please inform your server of any allergies or intolerances

—————————————————————————————————————
daily menu 1   |   2 courses   |   45
—————————————————————————————————————
seasonal roasted pumpkin (vg)
avocado puree, frisée, candy beetroot & balsamic pearls
or
gravlax - cured salmon, mustard & dill sauce
—————————————————————————————————————
linguine vongole
or
steak tartare
anchovy dressing, quail’s egg & pommes allumettes
—————————————————————————————————————
—————————————————————————————————————
daily menu 2   |   3 courses   |   60
—————————————————————————————————————
heritage beetroot & feta salad (v)
avocado puree, roasted tomatoes & pea shoots
or
steak tartare - anchovy dressing & quail’s egg
—————————————————————————————————————
roasted rack of lamb
pumpkin puree, wild mushrooms & broad beans
or
panfried skate wing
caper beurre noisette, crushed new potatoes & watercress
—————————————————————————————————————
seasonal ice creams & sorbets
—————————————————————————————————————

the baked potatoes
baked potato with caviar 30 g 50 g 80 g 
imperial baeri 96 156 246
oscietra selection 131 206 326
oscietra reserve 146 236 374
kaspia’s gold* 186 306 486
beluga royal 231 381 606
*upon availability

all caviars are available in tins of 30, 50 and 125 g
served with blinis & crème fraiche
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