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

Prices include VAT at 20%.

evening standard menu

£25 3 courses and a glass of piper-heidsieck champagne

£15 2 courses or £20 3 courses both including a glass of wine

£10 1 course and a glass of wine (lunch only)

starters

soup du jour

leek & ticklemore tart, winter leaves

pressed ham, piccalilli, wholemeal toast

beetroot carpaccio, roquefort, toasted walnuts

mains

fillet of bream, haricot bean & butternut squash ragout

corn-fed chicken supreme, braised red cabbage, roasted roots

confit duck leg, leek & pearl barley risotto

spinach cannelloni, field mushroom cream

side dishes

pommes frites 3.75

pommes pur�e 3.75

market vegetable 3.75

buttered new potatoes 3.75

green beans 3.75

tomato & red onion salad 4.00

rocket & parmesan, aged balsamic 5.50

desserts

walnut tart, apple sorbet

cappuccino mousse, cinnamon doughnuts

“rhubarb & custard”, ginger bread ice cream

chocolate and earl grey ganache

available Tuesday 3
rd

January until Saturday 18
th

February and is subject to 

availability

no availability on 14
th

February


