
(V) = VEGETARIAN (VG) = VEGAN
Groups of 9+ guests are required to dine from our Group Set Menu. Pre-orders are required for groups of 19+ guests and must be 

submitted in advance of your booking. Please inform your waiter of any food allergies or dietary requirements you may have. We apply 
a discretionary 13% service charge to all tables. 100% of all service goes to our staff. VAT charged at the standard rate is included. 

Most major credit cards accepted

STARTERS

GROUP SET MENU 
3 COURSES £35

MAINS

DESSERTS

C O U R G E T T E ,  W H I T E 
W I N E  &  S H A L L O T  S O U P 

garlic focaccia (vg) 

S E R R A N O 
H A M  &  M A N C H E G O 

C R O Q U E TA S 
saffron aioli & pea shoot salad 

B A K E D  W I L D 
A R G E N T I N I A N 

P R AW N S
garlic, chilli & smoked 

paprika oil, 
Galician bread

B U R R ATA 
B R U S C H E T TA

tomato, red onion, garlic 
&  basil 

C R I S P Y 
C H I C K E N  W I N G  

garlic, parmesan & spring onion

G R I L L E D  S E A  B A S S 
chorizo & wild Argentinian 

king prawn risotto 

C H I C K E N  C A E S A R  S A L A D
anchovies, croutons, parmesan

P E A  R I S O T T O
sugar snaps, pea shoots, vegan parmesan

S C O T T I S H  S T E A K  B U R G E R 
toasted brioche, smoked cheddar rarebit, 

candied bacon, burger sauce & fries

S T I C K Y 
T O F F E E  P U D D I N G

salted caramel sauce, S. Luca 
vanilla ice-cream (v) 

C I N N A M O N 
 C H U R R O S

dark chocolate 
sauce (v)

D A R K 
C H O C O L AT E 

&  O R A N G E  T O R T E
orange sorbet (vg)

C H A R G R I L L E D  S I R L O I N  S T E A K
served with fries

Choice of peppercorn sauce, garlic butter or Béarnaise sauce

+£5 Supplement



All mains are served with:
a selection of sharing fries, mac & cheese, and mixed salads for the table

STARTERS

GROUP SET MENU 
3 COURSES £45

MAINS

DESSERTS

G R I L L E D  S E A  B A S S 
chorizo & wild Argentinian 

king prawn risotto 

C H I C K E N  C A E S A R  S A L A D
anchovies, croutons, parmesan

P E A  R I S O T T O
sugar snaps, pea shoots, vegan parmesan

S C O T T I S H  S T E A K  B U R G E R 
toasted brioche, smoked cheddar rarebit, 

candied bacon, burger sauce & fries

S T I C K Y 
T O F F E E  P U D D I N G

salted caramel sauce, S. Luca 
vanilla ice-cream (v) 

C I N N A M O N 
 C H U R R O S

dark chocolate 
sauce (v)

D A R K 
C H O C O L AT E 

&  O R A N G E  T O R T E
orange sorbet (vg)

C H A R G R I L L E D  S I R L O I N  S T E A K
served with fries

Choice of peppercorn sauce, garlic butter or Béarnaise sauce

+£5 Supplement

C O U R G E T T E ,  W H I T E 
W I N E  &  S H A L L O T  S O U P 

garlic focaccia (vg) 

S E R R A N O 
H A M  &  M A N C H E G O 

C R O Q U E TA S 
saffron aioli & pea shoot salad 

B A K E D  W I L D 
A R G E N T I N I A N 

P R AW N S
garlic, chilli & smoked 

paprika oil, 
Galician bread

B U R R ATA 
B R U S C H E T TA

tomato, red onion, garlic 
&  basil 

C R I S P Y 
C H I C K E N  W I N G  

garlic, parmesan & spring onion

(V) = VEGETARIAN (VG) = VEGAN
Groups of 9+ guests are required to dine from our Group Set Menu. Pre-orders are required for groups of 19+ guests and must be 

submitted in advance of your booking. Please inform your waiter of any food allergies or dietary requirements you may have. We apply 
a discretionary 13% service charge to all tables. 100% of all service goes to our staff. VAT charged at the standard rate is included. 

Most major credit cards accepted



All mains are served with:
a selection of sharing fries, mac & cheese, and mixed salads for the table

STARTERS

GROUP SET MENU  | 3 COURSES FOR £55

MAINS

DESSERTS

G R I L L E D  S E A  B A S S 
chorizo & wild Argentinian 

king prawn risotto 

C H I C K E N  C A E S A R  S A L A D
anchovies, croutons, parmesan

P E A  R I S O T T O
sugar snaps, pea shoots, vegan parmesan

S C O T T I S H  S T E A K  B U R G E R 
toasted brioche, smoked cheddar rarebit, 

candied bacon, burger sauce & fries

S T I C K Y 
T O F F E E  P U D D I N G

salted caramel sauce, S. Luca 
vanilla ice-cream (v) 

C I N N A M O N 
 C H U R R O S

dark chocolate 
sauce (v)

D A R K 
C H O C O L AT E 

&  O R A N G E  T O R T E
orange sorbet (vg)

C H A R G R I L L E D  S I R L O I N  S T E A K
served with fries

Choice of peppercorn sauce, garlic butter or Béarnaise sauce

+£5 Supplement

NIBBLES

F R E S H  B A K E D  B R E A D
with slow roasted black garlic aioli (v)

G O R D A L  P I C A N T E  O L I V E S 
( v g )

C O U R G E T T E ,  W H I T E 
W I N E  &  S H A L L O T  S O U P 

garlic focaccia (vg) 

S E R R A N O 
H A M  &  M A N C H E G O 

C R O Q U E TA S 
saffron aioli & pea shoot salad 

B A K E D  W I L D 
A R G E N T I N I A N 

P R AW N S
garlic, chilli & smoked 

paprika oil, 
Galician bread

B U R R ATA 
B R U S C H E T TA

tomato, red onion, garlic 
&  basil 

C R I S P Y 
C H I C K E N  W I N G  

garlic, parmesan & spring onion

(V) = VEGETARIAN (VG) = VEGAN
Groups of 9+ guests are required to dine from our Group Set Menu. Pre-orders are required for groups of 19+ guests and must be 

submitted in advance of your booking. Please inform your waiter of any food allergies or dietary requirements you may have. We apply 
a discretionary 13% service charge to all tables. 100% of all service goes to our staff. VAT charged at the standard rate is included. 

Most major credit cards accepted


