
 Please note some dishes may contain celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, 
mustard, nuts, peanuts, sesame seeds, soya & sulphur dioxide (sulphites).  For more information please ask your waiter. 

All of the above prices are inclusive of VAT. A 12.5% discretionary service charge will be added to your bill. 

 

 

Caviar  
Osceitra nutty, mellow taste that develops into a buttery 

sweetness, similar to lobster 
30g – 60 / 50g – 100 

 
Siberian Sturgeon slightly more intense flavour than 

Oscietra, long hazelnut notes 
30g – 45 / 50g – 75 

 
Servuga the preferred choice of traditional caviar 

enthusiasts, the sea encapsulated 
30g – 50 / 50g – 85 

 
Served with lemon bilini, crème fraiche 

 

Carlingford Rock Oysters 

½ doz 15 – doz 28 
 

Chilled 
Classic lemon, tabasco, Worcester sauce, mignonette 

 

Thai Roasted sesame, mirin, tamari 
 

Korean Gochujang chilli, garlic, ginger, rice wine 
 

Hot 
Rockefeller Winter greens, green tabasco, Pernod, parmesan 

 

Old England Braised beef shin, horseradish, Worcester sauce, 
Keen’s cheddar 

 

 

  


