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Pitta Bread £4 Hummus £6  Olives/Nuts £3,5

Halloumi, sesame and black lemon glaze £14
Beef tartare, horseradish, cornichons, mustard seed, radishes £1 5
Fried Aubergine tahini and harissa £n
Poached Salmon, herby yoghurt, pick[ed cucumber, lemon £16
Buwrrata, crispy leeks, leeks a la Voya[e £14

Mackerel, Cardamom, labneh, rainbow beetroot £13.5

Handmade ravioli, crab and burrata ﬁ”ed, prawns and crab velouté £ 233 “ Z
Halibut, crispy kale, roasted ’oaby onion, potatoes, seaweed dashi £ 32

Chicken shawarma—parsnip puree, pickled caloloage, zhug, ﬂatbread £207 A : >
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Hand rolled Tagliatelle, oxtail ragu, parmesan fondue £24 ,f ){ o
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rack of lamb, celeriac mash, parsnips, lamb Jjus £ 27.5

Scottish Ribeye “250g”, peppercorn sauce £ 33.5
1kg Scotch T-bone £75

1kg Scotch Sirloin on the bone £90

Mixed leaves, house mustard dress'mg £6.5
Green beans, pecorino, lime £8
Charred broccoli, smoked bearnaise, cashews £8
Skinny fries £ 5

Parmesan ﬁfies, tmﬁle mayo £7

_ Let your waiter know if you got any allergies or intolevance, 12.5% service charge will
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