
FESTIVE SET LUNCH MENU
Two courses 27 | Three courses 30

Adults need around 2000 kcal a day.  
All prices include VAT and a discretionary 13% 

service charge will be added to your bill.

ALLERGEN INFORMATION 
Scan the QR code to find out more 
about allergen details

Vegetarian Vegan

STARTERS

MAINS

DESSERTS

LOCH DUARTY 
SALMON RILLETTES 415kcal 
Sourdough toast, dill, pickled beetroot, 
red onion  

CHICKEN MILANESE 507kcal 
Parmesan, chives, lemon zest

CHESTNUT SEMIFREDDO  750kcal 
Candied chestnut, vanilla Chantilly,  
buckwheat and nuts  

CHOCOLATE BROWNIE   328kcal 
White chocolate ice cream  

ROASTED PINEAPPLE   366cal 
Light caramel sauce, coconut sorbet

GRILLED CELERIAC   263kcal 
Braised red cabbage, black truffle 
crematta

SEABREAM 407kcal 
Romesco sauce, pesto, grilled Tenderstem 
broccoli, lemon zest

CLASSIC BURGER 1240kcal 
Our legendary 100% Argentine beef 
patties, brioche bun, cherry tomato jam, 
baby gem lettuce, onion, mayonnaise, 
chips

CUADRIL 200G 275kcal 
RUMP. The leanest cut with a pure  
distinctive flavour. 

SUPERSTRACCIA SALAD   417kcal 
Grated beetroot, pomegranate and fresh 
herbs served with grilled sourdough

BEEF EMPANADA 260kcal 
Tomato passata

Steak and Milanese are served with chips or roast spiced butternut squash and your choice of 
béarnaise or chimichurri sauce.


