1925

Starters

SG?"U(’d ‘UUll’]’l bread and Z?U[FCV

Vitello Tonnato
Candied cherry tomatoes
Pickled red onion | Capers

Crispy focaccia

16

Duck proscuitto
Burrata | Balsamic vinegar |

Pear | Walnut crumble

16

Trout mousse

Eel | Pickle créme fraiche sauce
| Green herbs oil | Tomato

crumble

16

Sweet potato soup
Prawns | Red curry | Pak choi |

Lime | Coconut milk

95

Seasonal soup
Changing soup of the season

8

Beef carpaccio
Tenderloin | Grana Padano
Tomato mayonnaise

Pine nuts | Snow pea
15

Smoked salmon
Pappadum | Red cabbage

Curry saffron mayonnaise
15

MUShroomS au gratin
Mushroom duxelles | Truftle

Grana Padano | Chives

14

Goat cheesecg
Millefeuille | Fig compote
Figs | Honeyed nuts

15

Pomodori soup &
Basil | Herbed oil

8

Salads

Served with bread and butter

Trio of fish

Eel | Trout | Salmon | Pickles | Créme fraiche
195

Carpaccio

Tomato mayonnaise | Grana Padano | Pine nuts | Red onion

18.5

Goat cheese @
Honey | Nuts | Balsamic syrup

18.5

Any allergies or dietary requirements? Please let us know!



1925

Main course

Served with fries and mayonaise

Guinea fowl supreme

Smoked mushroom jus

24.5

Hake fillet
Hollandaise | Nori |
Samphire
26.5

Truffle pastag
Mushrooms | Grana Padano |

Sun-dried tomatoes

235

Cauliflower nuggets @
Gochujang sauce |
Green herb oil

23.5
Black Angus burger
Brioche | Bacon | Cheddar

Red onion | Sriracha mayonnaise

19.5
Sides
Mixed salad
5
Loaded fries

Salmon
Hot honey glaze

Mustard caviar
26.5
Tournedos

Truffle sauce |

Dried Parma ham
34-5

Duck breast
Port jus | Crispy sage

24.5

Pork schnitzel
Pepper sauce | Lemon

22.5

Korean chicken thigh

Peanut sauce | Prawn crackers |

Cucumber | Agjar

22.5

Extra fries
4

Truffle mayonnaise | Grana Padano
Y

Spring onion

8

Any allergies or dietary requirements? Please let us know!
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