
BURRATA                                                                   14.95 
Creamy burrata, grilled peppers,
confit tomato, basil oil 
 
KING PRAWNS SUGO                                  16.5 
King prawns, rich tomato sugo,
rocoto, basil 

ROSEMARY FOCACCIA                           5.95 
Cultured butter, chimichurri

CHEESE AND TRUFFLE 
CROQUETTES                                                5.95 
Mozzarella, cheddar, truffle, 
piquillo dip

COCKTAILS

STARTERS

SNACKS

LYCHEE AND LEMONGRASS                      13.5
Grey Goose vodka, Cygnet 22 gin and 
Briottet lychee liqueur. Ginger heat infused 
with lemongrass, shaken with lychee and citrus. 
Aromatic with a light peppercorn finish

PAMPA VERDE                                                              14
Bombay Sapphire gin and Doppelgänger 
aperitivo stirred with green apple and tarragon

FLOR DE CAMPO                                                    12.5
St-Germain and Patrón Silver tequila 
with Cointreau, lifted with cucumber 
and citrus, topped with watermelon tonic

PASSIONFRUIT BLOOM                                   13.5
Lime leaf Ketel One vodka and Aperol 
infused with hibiscus, lengthened with 
passion fruit and citrus

TUNA TARTARE                                                15.5 
Yellowfin tuna, avocado, citrus,
ají amarillo

GORDAL OLIVES                                      5.95 
Large green olives 

PAN DE BONO                                                   5.95 
Cheese breads, chimichurri

ALLERGEN & NUTRITIONAL 
INFORMATION 
Scan the QR code to find out more

Vegetarian Vegan

Adults need around 2000kcal a day. 
All prices include VAT and a discretionary 

12.5% service charge will be added to your bill.

SUNDAY ROAST 
The only way to round off your weekend



ROASTS
Available 12pm – 5pm

SUNDAY ROAST	 26.95

Choose between half roast chicken or roast rump of beef. Served with roast 
potatoes and unlimited Yorkshire puddings, accompanied by seasonal vegetables, 
and limitless red wine gravy.

VEGAN SUNDAY ROAST    	 26.95

Shiitake mushroom and nut roast, roast potatoes, roast carrots with confit onion, 
served with tomato sauce.

CHILDREN’S ROAST	 15

Made for slightly smaller appetites, our kids’ roast rump of beef or chicken 
is served with roast potatoes and Yorkshire puddings, accompanied by seasonal 
vegetables and unlimited gravy.

ADDITIONAL SIDES | 6 each

CAULIFLOWER 
CHEESE  

LATIN MAC AND 
CHEESE  

TOMATO
SALAD   

DESSERT TO SHARE

SAUSKA TOKAJI ASZÚ 5 PUTTONYOS 2019
Tokaj, Hungary

75ml | 19          500ml | 95

HOT COOKIE DOUGH  
Dulce de leche, vanilla ice cream

11.5

Suggested wine pairing 


