
Vegetarian
Discounts are not applicable for set menus
Please advise us of any special dietary requirements including potential reaction to allergens. 
Prices are subject to prevailing taxes and service charge. 

L U N C H  S E T  M E N U

4 5  F O R  2 - C O U R S E
5 5  F O R  3 - C O U R S E

A D D  A  G L A S S  O F  H O U S E  W I N E  O R  C O C K TA I L  1 7

IRISH OYSTERS +12
Apple, Smoked Dashi, Wasabi

FOIE GRAS +12
Mango, Spiced Popcorn, Peanut Satay 

DUCK RILLETTES
Focaccia, Sour Plum, Daikon

POTATO & LEEK SOUP
Truffle, Sansho Crouton

SMOKED EEL
Couscous, Beetroot, Wasabi Yoghurt

__________

STANBROOKE, BLACK ANGUS, AUSTRALIA, MB 3 +20 
Strip 200g, Endive Salad, Cabernet Sauvignon Wine Sauce 

CHICKEN THIGH 
Roasted Cauliflower, Chorizo, Maitake 

SEARED TUNA
 Spiced Lentils, Miso Aubergine, Nashi Pear

CRISP TOFU
White Miso, Cabbage, Celeriac, Mushrooms

__________

HOJICHA CREAM TEA 
Japanese Cotton Sponge, Candied Mikan

COFFEE ICE JELLY
 Biscoff Crumble, Mascarpone Foam Mousse

Sides 8

ROASTED MUSHROOMS
Parsley, Garlic

ASPARAGUS
Rapeseed Oil, Yuzu

HOUSE SALAD
Ginger Honey Dressing

HOKKAIDO CORN
BBQ, Butter


