
CHEF’S SPECIALITIES



MIDDLES

GRILLED CRAYFISH SQ
Sofrito Cream, Piquillo Pepper, 
Toasted Ciabatta, Grilled Lemon

GRILLED SALMON  SQ
Prawn & Crab Salad, Crème Fraîche, 
Marie Rose, Asparagus, Soft Herbs

PORCINI FILLET ON THE BONE 495
Porcini Truffle Butter, Beef Jus, 
Potato Purée, Charred Green Onion

STEAK AU POIVRE WAGYU BURGER 295
180g Beef Patty, Mustard, Pickles, 
Aged Cheddar, Peppercorn Sauce

TAGLIATELLE ALLE COZZE 245
Mussels, Shallots, Garlic, Chilli, 
White Wine, Saffron Broth

BEGINNINGS

AGED BEEF TARTARE 195
Tonnato Sauce, Capers, Lemon, Crispy Potato, 
Crispy Shallots

TEMPURA ASPARAGUS 245
Butter Lettuce, Burrata, Cured Egg Yolk, 
Crispy Quinoa, Basil Vinaigrette

CHARGRILLED CITRUS & BURRATA 295
Coriander Lavender Honey


