Taramasalata

tdpiOCd CI“c’lCéte Sreen sauce

House Marinated Gordal Olives )
Charred dourdough )

smoked gar/ic and seaweed butter

Rogano Tish Soup £1750
Tuna Tartare @) £11.00
avocaok, Wasaéz’, sea truz%, por£ crac%[z’ng
Dan &eared Orkney &callops £14.95
smoked cod érana/aa/e, leek and caviar cream
Sea Trout Gravalax (s &) £950
blood. orangse, [iquom’ce mayonnaise, [enne[

DOA

Hak. béster, £ [angousiz’nes, 7 Morna)/ oyster,

o/ la Carte Menu

£400 Natural

Rockefeller / Mornay / Tobiko Wasabi Caviar

£4.00
400 Fruit de Mer

Crab & Crayfish Cocktail ¢/ £1050

gem [ettuce, avocaa/o anc[ coconut, Smo£ec[ tomato aio[z'

Stone Pass Ceviche (/) £10.00
érown s/zrimp, toéz%o wasa éz’, [emon
Shiitake Haggis () £850

pz’c(/ea/ turnips, miso jus, crispy enoki mushrooms

Juniper dmoked &almon ¢/« £10.00

app[e, cucum éez; Kogano Sin, pz'cé[ec{ sampﬁire

6, £1650/9, £2450
6, £1750/9, £2550

for 1-£39, for2 - £5H
Supp/ement for hall lobster - DOA

Rabbit, Chicken & Ham Terrine @  £9.5

tarragon, mustarc{ [ea{ pz’cé[ec{ 3[[’0[[8 mus/zrooms, truz[;[e

&corched Mackerel Gz £95

rice paper ro/l SA[SO, Q/aiéon, a’asﬁz’, more/s

Baked Camembert «) £10/£1850

spicy gooseéeny and. rec{ onion c/zutney, SOLII’(JOLISA toast

(mini or Sﬁaring size )

(z[c;r one or to sﬁare )

7 Rockerteller oyster, steamed mussels, clams, Sca/kps, (%UShi / (%aéhmn Dlattef £1250 / £95
crevettes and. samp/zz’r €. Ser ved with sar [ic 6utter and tuna, stone 6&&9, macéerel oyster; tobiko Wasaéi, maki and. nigiri
lemon mayonnaise. ( Saéject to availa 61’[1‘1‘)/) (st)

Vegetarian Sushi Platter () £10/£20

10 8/ 839 se[ection o[ maéi, nigirt anc[ Ca/iz%rm’a ro[[s
Cured ess yolk, crumpets shallor 30g/£89 Seacuteric Dlatter £1250/£%5
cejoere, lemon, Kdt)/ Koa{ger s creme fraiche Juniper smoked salmon, sea trout, crab, crayzqsﬁ, octopus chorizo, oyster and caviar
Lemon &ole (v £29.00 Whole Lobster DOA
srilled or meuniere, served on or off the bone, thermidor or grilled with garlic butter and trites le-@y@ Steak 90z £29.00
lemon, watercress Fillet Steak 8oz £32.00
Dan Seared Scallops 9700 Half Lobster DOA Chateaubriand (% s o share) £69.00
smoéeo[coaféranaldc{e, lealt cmd! eaviar eraam thermidor or gri/[eo[witﬁ gar[z'c butter and frites /ﬂ//steazs served with gri[[eo[toma[o, watercress
and tI”ip/é cooked CAipS
Steamed Cod Loin £24.00 Whole Dlaice £24.00
W/e va[/ey CHJORVREGILLS, [ORUR 5[6)/ root puree, brown Sﬁrz‘mp 6uttel; 31'1’0[/es, sea Aerés, EZBO
poac fe a/egg an a/pars o ) ve Jouts watoreross an o/trz'p b cooked e /zz‘ps Peppercom Sauce, Béarnaz’se, ljrawn Coc(tal’/ Buttez;
Gar[ic Batter

Roast Monkfish Tail £27.00 Lamb Loin £25.00
CUrL)AsAUCS, sauteeo[potato, fine éeans, pressea[ 6e/5/ with brown ancﬁovy, lamb fat Jersey I’oya[
seaweed peanuts and crispy shallot potatoes, capers, broccols, pickled tomato and sauce paloise Add three jumbo tiger prawns £12
Dauphinoiésc Dotatoes £450 JCFSC}’ Doyal Dotatoes with ancﬁovy and lemon & herb butter £400
Triple Cooked Chips £400  Nutmeg Creamed Spinach & Sprouting Broccoli £450
TfiplC COOde Ch1p§ with rosemary, parmesan with trulfle aioli £450 Tempura Aépafagué with yuzu salad cream £450
Cauliflower Cheese with pz’cé[eaf walnut £450 House &alad £4.00

I)éu'ry Izzee (4{/), G/ulen Izzee (g/), Vege[az‘z‘an (v) %ge{ariau menu avaiﬂqé/e on request. M/e cannol guarantee l/la/ anyproc/ucls on l/u's menu are /old//yﬂee /}om nuts or c/erl'vdlives dnc/l/lal [S/l proc&zc{s are ﬁ'ee /1"0111 d//[;ones, Consuuu’ug raw or 11114:/@1‘000(()0[111%[8 auc/s/ze//[mﬁ may increase

Yyour risk of food borne illness. Some of our selected cheeses may also be made from mlpas{eur/sec/mi/(. Auy queries, p/ease oo not hesitate to ask a member of the sla/[A 72.5% a/isrreliondry service C/large will be added to the total bill



