
 

If you have any food allergies or intolerances, please speak to your waiter before ordering. Please note that 

whilst we minimise the risk of cross-contamination, we handle allergenic ingredients throughout our kitchens 

and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan recipes but may not 

be suitable for guests with milk or egg allergies. - (VG) - suitable for vegan requirements / (V) - suitable for 

vegetarian requirements. 13.5 % discretionary service charge will be added to your bill. Prices include VAT. 

 

                                    

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Set Menu 
 

2 courses with a glass of Mirabeau Rose £25 

 

Starters 
 

Gazpacho (vg) 
wild garlic salsa verde & sourdough croutons 434 kcal 

 

Burrata (v) 
figs, hazelnut, baby watercress, balsamic 493kcal 

 

Pigs Head Croquette 
sauce gribiche, bitter lettuce, soft poached egg 

& apple 989 kcal 

 

 

Mains 
 

Tandoori King Prawn Masala 
Fragant Pilau rice, crispy onions, cucumber & mint yoghurt  348 kcal 

 

Bluebird Angus Burger 
Dry aged Angus patty, slow cooked short rib, kimchee mayo & smoked cheese 450 kcal 

 

Truffle & Burrata Ravioli (v) 
wild broccoli, roast garlic, chilli, lemon butter sauce, toasted Parmesan breadcrumbs 653 kcal 

 

 

Desserts 
 

Flourless Chocolate Cake (v) 
crème fraiche d’lsigny gold leaf 880kcal 

 

Selection of Sorbet (v)  
37-54 kcal 

 

 

 

 

 

 

 
 

 
 

 

 


