
GOLDEN HOUR 
SESSIONS

£ 6 0  P E R  P E R S O N

O Y S T E R S
OystersTwo Achill island rock oysters,  
cucumber margarita granita

T U N A
Yellowfin tuna sashimi, sesame emulsion, 
togarashi spice, white radish, soy and  
lime dressing

T A R T A R E
Hand-cut beef tartare tartlet, Hendersons X 
Manchester Stories dressing truffled yolk

T O M A T O  ( V G )

Isle of Wight tomatoes, tomato and elderflower 
sorbet pepper and courgette ratatouillechilled 
virgin Mary

~

R U M P  S T E A K
350g, aged, grass-fed, Aberdeen Angus beef rump

G A R D E N  B A S K E T  ( V G )

Puff pastry vol au vent, salad of courgette,  
wild garlic and samphire earl grey datterini 
tomato, aubergine, plant-based Nduja Arrabbiata

S T O N E  B A S S
Brixham stone bass, chili and anchovy butter 
Piquillo peppers, Norfolk brassicas, brown crab

P R A W N S
Butterflied tiger prawns á la plancha garlic  
and chilli butter, lemon aioli

C O U R G E T T E  S A L A D  £ 9   |   T O M AT O  £ 8 
F R I E S  £ 8   |   P E A S  £ 7   |   J E R S E Y  R OYA L S  £ 9

~

C R È M E  B R U L É  ( V ) 

Vanilla crème Brulé, thyme roasted apricot,  
burnt honey ripple sorbet

M I L L I O N A I R E S  M A D E L E I N E S  ( V )

Warm sticky toffee madeleines, chocolate drops 
caramel sauce, rum & raisin ice cream

S T R A W B E R R I E S  &  C R E A M  ( V G )

Vanilla & oat panna cotta, Kent strawberries, 
elderflower, meringue

(V)  -  VEGETARIAN  |   (VG)  -  VEGAN  |   (H)  -  HAL AL 
 (VG ON REQUEST)  -  VEGAN ON REQUEST  

When dining with us, it is your responsibility to inform us of any allergies, 
intolerances, or coeliac disease. Our allergen guide identifies the allergens present 
within our dishes as intentional ingredients and also indicates where dishes may 
contain an allergen. Whilst we take all reasonable precautions, our kitchens handle 
allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan 
recipes but may not be safe for those with milk or egg allergies. (VG) – suitable 
for vegan requirements / (V) – suitable for vegetarian requirements. Adults need 
around 2000 kcal a day. Calorie information is available on request. 15% service 
charge will be added to your bill. Prices include VAT. Please note that we are a 

cashless restaurant.

A D D  B O T T O M L E S S 
£ 3 0  P E R  P E R S O N

Bubbles  |  Bellinis 
Rossinis  |  Aperol Spritz


