
All prices include VAT at the 
current rate and are quoted in 
Pound Sterling. A discretionary 

12.5% service charge will be 

added to your bill. If you suffer 

from any allergy or food 

intolerance and wish to find out 

more about the ingredients we 

use, please inform your server. 

Festive Set Menu
£70.00 Per Person

STARTERS TO SHARE

Pita & Feta Whipped 528 kCal  
Taggiasca olives, pistachio and za'atar 

Morcón Ibérico de Bellota 176 kCal 
Cugna' and seeded cracker

Porcini Croquette 467 kCal
Black truffle mayo

Beetroot Hummus 386 kCal
Parsnips falafel and crudité 

Grilled Octopus 135 kCal
Romesco, charred leeks and za'atar

Beef Carpaccio 492 kCal 
Foie gras and black truffle

 MAINS 
(Choose one) 

Buffalo Ricotta Ravioli (v) 553 kCal
Black truffle

Pan Fried Hake 289 kCal
Pearl barley, prawns orzotto, woodland mushrooms and lime

Stuffed Guinea Fowl with Boudin Blanc, Chestnuts &  
Black Truffle 1381 kCal
Creamy mash potato, girolle and black truffle jus

Grilled Ribeye (Additional £12.00) 1369 kCal 
Barolo and bone marrow sauce, sautéed new potatoes

DESSERTS 
(Choose one) 

Choux Praline 318 kCal

Basque Burnt Cheesecake 347 kCal
Blackberries

Pistachio Ice Cream or Raspberry Sorbet (v, vg) 78 kCal

Cheese Selection (Additional £6.00) 345 kCal  
Sourdough and cugna'

 


