
 
 
 
 
 
 
 
starters 
 

feta, asparagus and broad bean salad lemon zest, sesame, red chilli     10 

chicken and vegetable gyozas ponzu and spring onion dipping sauce     10 

crispy sesame calamari chilli mayonnaise, lime, rocket        11 

karaage chicken crispy japanese fried chicken, wasabi mayonnaise, spring onion, chilli    11 

poached duck egg grilled asparagus, crispy prosciutto, mustard dressing      11 

black truffle and ricotta tortellini butter, parmesan, baby basil       12 

harissa prawns grilled broccoli, feta, lemon zest, chilli, toasted almonds      12 

tuna tatare avocado, chilli. shallots, coriander, black sesame, lime and ginger dressing    12 
 
mains 
 

glazed tofu salad korean barbeque sauce, quinoa, chargrilled tenderstem, avocado, sesame   18 

grilled calf’s liver mash, creamed spinach, crispy pancetta, jus       23 

maple glazed pork tenderloin colcannon, roast savoy hearts, roast apple, grain mustard   23 

tagliata di manzo courgette fries, rocket, parmesan, chimichurri       25 

roast sea bass fillet braised baby gem, samphire, new potatoes, mussels, curry velouté    26 

sesame crusted tuna shredded daikon salad, japanese rice, yuzu mayonnaise     26 

grilled highland fillet steak chips, rocket, béarnaise or peppercorn sauce     36 
 
sides 
 

mash    4  rocket and parmesan       5 

mixed leaf salad  4  tomato, basil, red onion salad      5 

chips     4  spinach          5 

buttered new potatoes 4  breaded courgette fries, aioli      5 
 
puddings  
 

salted caramel affogato             5 

eton mess                6 

white chocolate cheesecake raspberry, honeycomb         6 

hot toffee cake cream or vanilla ice cream            6 

chocolate brownie vanilla ice cream (gluten free)         6 

british cheeses – winterdale cheddar, northern blue, driftwood goat’s cheese, quince    9 
 

 

If you suffer from a food allergy or intolerance, please let your waiter know before placing your order  

 
 


