
LUNCH

 N – Contains Nuts U – Unpasteurised Cheese
Adults need around 2000 kcal per day. Our products are made in an environment where allergens are present, which will result in a risk of cross-contamination.  

For more information about a specific allergen, please speak to a member of staff. A discretionary 12.5% service charge will be added to all restaurant bills.  
All prices include Value Added Tax at the prevailing rate. 20260618V03

S I D E S

New Potatoes 531 kcal 6.75

Buttered Spinach 142 kcal 5.75

Heritage Tomatoes 146 kcal 5.75

Triple Cooked Chips 870 kcal 6.75

M A I N S

Crab Linguini 665 kcal 

Chilli & Garlic
23.75

Ribeye Steak 879 kcal 

Chips & Béarnaise Sauce
49.75

Chicken Ceasar Salad 726 kcal 

Anchovies & Sourdough Croutons
21.50

Spinach & Tofu Dumplings 141/233 kcal 

Coconut & Red Pepper Sauce
14.50/21.50

Sea Bass 443 kcal 

Ratatouille & Saffron Aioli
24.50

Prawn Burger 1381 kcal 

Sriracha Mayonnaise & Chips 
22.50

Caviar served table side with Blinis, New Potatoes and 
Scrambled Eggs. Minimum 10 grams per table.

Imperial 40 kcal 
Golden Oscietra 40 kcal 
Beluga 000 40 kcal

3.50 
4.20 

10.50

Carlingford Lough Oysters 
Three 42 kcal 
Six 226 kcal 
Twelve 421 kcal

 
12.75 

24.50 
44.50

Oysters & Champagne 

Six Carlingford Oysters and Two Glasses of 
Fortnum’s Blanc de Blancs Champagne

49.00

C AV I A R  &  OY S T E R S

S TA R T E R S

Sea Bream Ceviche 170 kcal 

Lime, Chilli & Coriander
16.75

Portland Dressed Crab 318/ 504 kcal         18.50/29.50 
Soda Bread

Secret Smokehouse Smoked Salmon 203 kcal 

Shallots & Capers
22.50

Steak Tartare 320/ 381 kcal 

Egg Yolk
18.50/24.50

Tempura Courgette Flowers 1048 kcal 

Wigmore Cheese & Romesco
  16.25/19.75

Prawn Cocktail 134 kcal 

Marie Rose Sauce
21.50

T O M AT O E S

Panzanella Salad 71 kcal 
with Green Olives & Basil

16.50

Tomato Risotto 245 / 582 kcal 

with Goat’s Cheese
19.50/24.50

Whipped Burrata 512 kcal 

with Heritage Tomatoes
19.75

Tomato Gazpacho 33 kcal  

with Watermelon
           9.50


