
V Vegetarian  |  VE Vegan | GF Gluten free 

Some of our dishes contain allergens. If you or a member of your party require further information relating to allergens, please ask your server for a copy of our  
allergens menu which contains a full listing of our dishes, and itemises the allergenic ingredients of each where applicable. All prices are inclusive of  VAT. 

A discretionary service charge of 12.5% will be added to your bill.

Cocktails & Small Plates
From midday

Jersey Rock oysters, shallot vinaigrette 3 / £12.50, 6 / £25
Pairs with Perrier-Jouët Belle Epoque / £215

Rainbow beetroot carpaccio 
with Cashel Blue & walnut mimosa V £12.50
Pairs with Perrier-Jouët Grand Brut  £16 / £90

Grilled tiger prawns, garlic butter  
large £28 small £15.50

Pairs with Perrier-Jouët Blason Rosé £21 / £115

Tuna tartare, honey, soy, sesame £17
Pairs with Perrier-Jouët Blanc de Blancs £22 / £115

Small Plates

Champagne Cocktails

Summer Spritzer £18
Pisco Aba, St Germain, Rose Syrup, Aperol, Fresh Lemon Juice 

& Perrier-Jouët Champagne

My Pimm’s Summer £18
Pimm’s NO1 with Fresh Strawberry, Orange, Cucumber, Mint Leaves, 

Elderflower Liqueur & Perrier-Jouët Champagne

Lemon Fizz £18
Lemon Sorbet, Rose Syrup & Perrier-Jouët Champagne

Perrier-Jouët Grand Brut NV Champagne, France  £16 / £90

Perrier-Jouët Blason Rose NV Champagne, France  £21 / £115

Perrier-Jouët Blanc de Blanc NV Champagne, France  £22 / £115

Perrier- Jouët Belle Epoque, 2012 Champagne, France  £215

Champagne


