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WINE
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STEAK TARTARE
HAND-CUT FILLET BEEF

Delicately seasoned hand-cut beef tartare
finished with aged Pecorino, extra virgin olive oil
and cracked black pepper. Elegant, creamy and

savoury with a clean mineral finish

SECONDO
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COTE DE BOEUF SHARER
32-DAY DRY AGED

Shoestring garlic and oregano curly fries,
charred gem lettuce with Parmigiano Reggiano,
grilled heritage black beef-tomatoes. Served
with a brandy butter

DOLCE
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DARK CHOCOLATE MOUSSE
72% DARK CHOCOLATE

Silky dark chocolate mousse finished with sea
salt flakes, fresh cream and dark chocolate
shavings. Rich, indulgent and perfectly balanced

MAY 29™ | FRIDAY | 6 PM
THREE COURSE DINNER - £75 pp
WINE PAIRING - £35 pp

VINO ROSATO
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Kese Wine

COTE DE PROVENCE
MARIE CHRISTINE

CINSAULT 35%, GRENACHE 35%, SYRAH 30%
FR, PROVENCE

Crisp, light, and refreshing body with flavours of
red fruit, citrus and a hint of floral notes

VINO ROSSO
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PARALLELE 45
COTES-DU-RHONE

GRENACHE 53%, SYRAH 41%,
MARSELAN & CARIGNAN 6% | FR, RHONE VALLEY

Silky tannins and a beautifully smooth finish

MARIAS RICCITELLI
TINTO DE LA CASA

MALBEC 100% | ARG, MENDOZA

Rich and expressive! Ripe black fruit, floral
notes, and warming spice. Balanced by smooth
tannins and a long finish

VINO DOLVE
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Swieel Wine

TENUTA IL BOSCO, BONARDA
CROATINA 100% | ITALY, LOMBARDY

Soft and lightly sparkling with notes of ripe
cherries, wild berries and sweet spice. Smooth,
vibrant and beautifully balanced with chocolate
desserts

PREMIUM WINE PAIRING AVAILABLE ON REQUEST
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