
We take pride in sourcing high-quality responsibly caught lobster, 
handled and prepared with care and respect.



A discretionary 10% service charge will be added to your bill.

Please advise us of any food allergies. Whilst every care is taken, we cannot guarantee that our kitchens  
are an allergen free environment, nor can we guarantee the processes used by our ingredient manufacturers.

Gluten Allergy: (B) Barley, (O) Oats, (R) Rye, (SP) Spelt, (W) Wheat 
Nut (Tree Nut) Allergy: (A) Almonds, (BN) Brazil nuts, (CN) Cashew nuts, (H) Hazelnuts,(PS) Pistachios, (PN) Pecan nuts, (WN) Walnuts 

Other Allergy: (C) Celery, (CR) Crustaceans, (D) Dairy/milk, (E) Eggs, (F) Fish, (L) Lupin, (M) Molluscs, (MU) Mustard, (P) Peanuts,  
(SE) Sesame seeds, (S) Soya, (SD) Sulphur dioxide    Lifestyle:  Plant-based, (V) Vegetarian

G R I L L ED  PE M BROK E SH I R E  L OB S T E R
Garlic butter, fennel, summer leaves,  

fries and charred lemon (CR,D,SD)

Half  £35.00         Whole  £65.00

L OB S T E R  &  PR AW N  BR IO C H E  ROL L 
Summer leaves, avocado, mint and lime mayonnaise, fries (CR,W,S,D,E,SD,MU)

£24.00

L OB S T E R  C A PPU C CI N O 
Crispy seaweed feuilleté (CR,F,M,C,S,D,W)  

£12.00

C R A B  BRU L É E 
Sea salt and rosemary focaccia (R,SP,W,CR,D,E) 

 £15.00

PR E S S ED  P O TAT OE S 
Cajun cream, summer salsa (SD) 

£8.00

HO T  &  S OU R  C H IC K EN  L OL LI P OP
Julienne vegetables, Parmesan naan (W,S,D,SD) 

£12.00

C H E R MOU L A  G R I L L ED  L A M B  R I B S 
Couscous, pickled red onion (SD,W)  

£14.00

PU L L ED  C H IC K EN  TI K K A  L OA DED  F R I E S 
Cheese sauce, mojito emulsion, mango slaw (W,D,E) 

£12.00

A DD  S U M M E R  S PA R K L E  W IT H  C H A M PAG N E   
L AU R EN T- PE R R I E R  BL A NC  DE  BL A NC S

125ml £22.00 |  Bottle £130.00


