
"We believe the world would be a better 
place if we all worked together to create 

a more sustainable and cohesive 
approach to support it. 

Let's build an ethical chain together."

Allergens: 
MO-Molluscs   E-Eggs   F-Fish   LU-Lupin   S-Soybeans   P-Peanuts   N-Tree Nuts   MU-Mustard   

G-Cereals Containing Gluten   CE-Celery   SD-Sulphur Dioxide, Sulphites   D-Milk   CR-Crustaceans  SM-Sesame.



Vaping is not permitted. All prices are inclusive of VAT.
A discretionary service charge of 15% of the total of your bill will be automatically added. 

Vegetarian Vegan Signature

Maldon Rock (Eng)
six £28 / dozen £56

Whistable Concave (Eng)
six £28 / dozen £56

Mixed Oysters
six £28 / dozen £56

OYSTERS

SIDES

Buttered Spinach £8

£8Garlic & Chilli Broccoletti £8Roast Potatoes

£8Deep-fried Courgettes

£8Sweet Potato Fries 
with chilli & spring onion 

£8Rocket Salad with Parmesan 

£8Heritage Tomato Salad 
with Tropea onion

£8Mixed Leaf Salad

£8French Beans

£8Chips

Sicilian Red Prawn Carpaccio
with lemon & coriander cress

£53

£32Sea Bass Carpaccio
with pomegranate, pernod & toasted 
almonds

£60Seasons Crudo Selection
subject to market availability

£22Bluefin Tuna Tartare
with yuzu dressing

£18Wild Salmon Tartare
with spicy avocado

£45Half Catalana Lobster
warm lobster salad with red onion, 
tomato and basil

STARTERS

Deep-Fried Squid
with spicy mayo

£24

£19Mussels Mariniere
garlic, chilly and white wine

£22Carciofi and Bottarga
raw artichoke and cured grey muller roe

£19Veal Tonnato
slow cooked veal with tuna mayo & capers

£36Grilled Octopus
with hummus & baby courgettes

£16Burrata DOP 
with heritage tomato

£12Soup of the Day

£22Beef Tartare 200gr
seasoned with gherkins, shallots, 
mustard and egg yolk

£12Halloumi Popcorn
with black sesame mayonnaise

£19Beef Carpaccio
with rocekt and parmesan cheese

£10.5Padron Peppers
with Maldon salt

PIZZA TO SHARE

Native Lobster, Red Prawns
Crunchy base, topped with 

poached lobster, raw prawns 
and crème fraiche

£110

Black Tru�e (V)
ricotta, mascarpone, 

mozzarella and tru�e paste, 
with black tru�e

£45

MAIN COURSE

£38Pan Fried Halibut Filet 
in mediterranean’s herbal crust

Trofie with Clams
Fresh trofie pasta with clams and fresh 
cherry tomatoes

£26

£36Paccheri Zucchine & Gamberi
Courgette and prawns sauce

£48Veal’s Milanese
Breaded thin veal cutlet, pan fried

£48Tagliolini Lobster
Half lobster with tomato sauce

£48Risotto Lobster
Half lobster risotto

£21Spinach & Ricotta Tortelloni
pachino tomato & basil sauce 

£50Dover Sole Meunière 500gr
with white wine lemon and cappers 
sauce

£28Wild Mushroom Fettuccine
fresh egg pasta, with cream sauce, gratin

£42Sea Bass Fillet Grilled
served with hollandaise sauce

£28Whole Roasted Baby Cauliflower
za-atar spice tahini sauce

Cataplana (2 people)
Signature fish soup served in copper pan 

£70
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Our menu contains allergens. If you su�er from a food allergy or intolerance, 
please let a member of the restaurant team know upon placing your order.

WIFI: GLife Guest PASSWORD: F1sh123!

Mushroom Sauce £3   Peppercorn Sauce £3   Bernaise Sauce £3

£28Spatchcock Poussin
Grilled baby chicken

£43Lamb Cutlet
Grilled lamb cutlet marinated with herbs


