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STARTERSSTARTERS

MAINSMAINS

DESSERTSDESSERTS

SET MENUSET MENU
2/3 COURSES 25/292/3 COURSES 25/29

The Salt Room Fish Soup Rouille, Gruyere, Croutons

Cured & Torched Mackerel  Chilli Pickled Cucumber, Yoghurt, Aleppo Pepper

Stracciatella (v) Summer Beans, Fresh Peas, Lovage

South Coast Hake Fillet Peperonata, Olives, Capers, Gremolata

Shetland Mussels & Frites White Wine, Garlic, Tarragon & Crème Fraîche

Wood Flamed Violet Artichokes (v) Creamed Spinach, Scorched Piquillo

Affogato Ice Cream & Coffee

Mille Feuille Chamomile, Fig, Yoghurt

A Twist of Lemon Lemon Cheesecake, Mint Jelly

This menu is available for groups of up to 6 people. Please alert your server to any allergies or dietary requirements. While every effort is made to prepare dishes 
to accommodate dietary needs, we run an open kitchen and therefore cannot guarantee that any item will be free from unintentional allergens. A discretionary 
12.5% service charge will be added to your bill, 100% of which goes directly to the team. We are a cashless venue.

(v) Vegetarian (vg) Vegan

Available Monday - Friday 12 - 4


