
*Please note that the fish we serve is subject to availability and may be substituted for a 
similar, seasonal alternative.

add raw oysters (£4.5 each) or
deep fried oysters w/ garlic crème fraiche  (£4.75 each)  

To start
Sourdough bread, seaweed butter
Taramasalata, sesame crispbread

Cantabrian white anchovies, shallots 

Small plates
Seared tuna, chilli, coriander, soy+mirin

Scallop, mushroom xo 
Langoustines, truffle lardo, thyme 

Hake, winter caponata, parsley, mint

Fish to share
*Brill, monkfish or wild seabass with

miso butter, seaweed furikake 
or

Lemon, rosemary, thyme, garlic

Sides
Crushed spiced potatoes 

Pumpkin tonkatsu sauce, tofu radicchio, spicy gremolata

Dessert
Dark chocolate mousse, hazelnut caramel 

or
Basque cheesecake, Metaxa plums

Festive Menu

Price per person: £85


