All of our fish is sustainably sourced day boat fish from the South coast of England

GROUP $HARING MENU

£7500 PER PERSON

SBACKS

FOCACCIA extra virgin olive oil

CLASSIC GILDA anchovy / guindilla pepper/ olive
OYSTERS raspberry shallot vinegar / lemon
CRAB DOUGHNUT HOLES crab custard / orange

TO ST®RT

MONKEFISH SKEWERS colatura di alici *XO’ / lardo / tropea onion
HAND DIVED SCALLOP CRUDO pickled raspberry / chilli / basil oil
MINI HASSLEBACK POTATOES bottarga / sour cream / chives

PRSTA

CRAB ORECCHIETTE bisque / fennel pollen / chilli

TO SHZRE

WHOLE CORNISH TURBOT
PROVENCE FIG PANZANELLA San Marzano tomatoes / basil / croutons
FRENCH FRIES & AIOLI prawn head salt / aioli

TO FINISH

NOISY PAVLOVA meringue / gooseberries / rhubarb

Please notify staff in case of any allergies or dietary requirements

A discretionary 13.5% service charge will be added to your bill. This is shared amongst all our staff



