Lunch With us

Please inform us of any allergies and
intolerances, as not all ingredients are
listed. A 10% Optional Service Charge
will be added to your hill.

Snacks - £4 Each

Vinchi Olives

House Focaccia ~ Olive Oil and Balsamic
Baba Ganoush ~ Crisp Flatbreads
Truffle & Pecorino Mix Nuts

Small Plates - 4 for £30 @

Grilled Scallops in the Shell ~ Café de Paris Butter
Handpicked Crab ~ Heritage Tomatoes ~ Watermelon ~ Basil
Iberico Ham & Manchego Croquettes ~ Aioli

Heritage Tomato Salad ~ Mozzarella~Black Olives~Vierge
Dressing

Greek Fried Feta ~ Hot Honey

Octopus Takoyaki

Grilled Local Sardines ~ Chimichurri ~ Focaccia
Charcuterie Board

Bay Lobsters - Half a Lobster

Sides - £4

Triple Cooked Chips,
Rosemary Salt

Truffle & Parmesan
Skinny Fries

Charred Tenderstem
Broccoli, Pangrattato

New Potatoes, Confit
Garlic, Capers

Sliced Beef Tomato,
Pickled Shallot, Basil

Classic Lobster Thermidor ~ Rocket & Parmesan Salad £39
Grilled Lobster ~ Garlic Butter ~ Basil £37
Chilled Lobster ~ Orange & Fennel Salad ~ Tarragon Mayo £37

Large Plates. (Large Plate & a Dessert £35) %

Warrens Aged Bavette Steak ~ Caeser Dressed Baby Gem ~ Café De Paris Butter £28
Harissa Marinated Rump of Lamb ~ Mint Chutney ~ Goats’ Curd ~ Pistachio £32
Grilled Cured Local Mackerel Caeser Salad ~ Cos Lettuce ~ Anchovies ~ Parmesan ~ £18

Whole Cornish Sole ~ Lemon ~ Caper ~ Parsley £34
Beer Battered Haddock & Chips ~ Tartar Sauce ~ Curry Sauce ~ Crushed Peas £25
Herb Gnocchi ~ Courgette ~ Mint ~ Parmesan Cream £24
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