
 

Before ordering, please speak to our staff about your dietary requirements, intolerances, and food allergies. 
Discretionary 15% service charge will be added to your bill. All prices inclusive of VAT.

STARTERS

Pão de Queijo, 30-Month Aged Parmesan 

Hen Egg, Cep, Truffle, Vine Jaune  

Tiger Prawns, Prawn Mayonnaise, Tucupi Bisque, Spiced Mango 

Cured Seabass, Courgette, Finger Lime, Malagueta Pepper 

Exmoor Caviar, Smoked Haddock, Lemon Cream, Chives 

Beef Tartare, Turnip , Parsley Emulsion  

24-Hour Slow-Cooked Pork Belly, Tutu de Feijão, Piccalilli 

MAINS

The 5 Flavours Experience

Each main course is accompanied by unique seasoning representing one of the five flavours.  

Sweet – Salty - Spicy – Sour - Umami 

Cauliflower, Caper, Raisin  

Corn-Fed Chicken Breast

Butter Poached Cornish Cod

Picanha 

SIDES

Mushroom Rice, Black Bean Rice Coriander, Soy Dashi

Cassava Chips, Malagueta Chilli

Maroto Salad, Baby Spinach, Miso Dressing, Chilli

£8

£9

£15

£15

£21

£17

£12

 £17

£19

£24

£32

£13

£11

£10

TO SHARE
Whole Chicken			   Catch of the Day			   Tomahawk 1.4kg

 £110					        £105					      £140


