
 

 

 

 

 

  

 

with Cous Cous, Dried Apricots and Raz El Hanout Dressing 

with Anchovies . Crispy Bacon . Shaved Parmesan 

Kale . Blueberries . Kidney Beans . Pomegranate . Tamarillo & Beetroot Dressing 

 Pickled Red Onions . Soft Boiled Eggs . Dill and Mustard Sauce 

Bocconcini Mozzarella . Cherry Tomatoes . Kalamata Olives . Red Wine Dressing 

 Sherry Vinegar Dressing & Rocket  

Dill & Mustard Dressing 

  Mortadella . Salami Milano & Prosciutto

  Lomo Iberico . Serrano Ham . Chorizo Iberico

Crème Fraiche & Pickled Cucumber

 Sliced Veal . Tuna Dressing . Crispy Capers 

Soy / Wasabi & Pickled Ginger (Cucumber Sushi Roll        )  

  Matsuhisa Dressing 

  Roasted Garlic & Onion Soya Dressing 
 
 



 

 

 

 

 

  

 

Roasted Root Vegetables . Horseradish Cream & Gravy 

 Lyonnaise Potatoes . Sherry & Mustard Sauce

Button Mushrooms & Pearl Onions . Garlic Mash 

Black Truffles . Brioche Crumb  

  Jasmine Rice  

Slow Braised Beef Short Rib Ragu 

 . Coco Beans Sauce Nantua 

  Jasmine Rice 

All prices are subject to 10% service charge 

       Sustainable Seafood           Vegetarian            Vegan Choice   

 
       Contains Nuts            Gluten Free           Contains Alcohol 


