
DINNER

Marinated Olives  80

Octopus Crudo with Gochujang Tomato Sauce & Jamón 188

Grilled & Fresh Tomato Salad with Parmigiano  108

Beef Tartare with Potato Chips  138

Crab Taco with Avocado, Charred Jalapeños Mayo and Comté  168

Caviar on Toasted Brioche with Allium Ranch Sauce 20g  348

Artisanal Cheese and Charcuterie with Toasted Brioche  158

(Select 3 items)

Iberico Ham 36 Months | Iberico Chorizo

Comte 24 Months | Parmigiano Reggiano 24 Months | Camembert

Paxton & Whitfield‘s Selection: Stilton | Montgomery

STARTERS

Slow-Cooked and Seared Beef Cheek with Gramolata  168

Half Crispy Yellow Chicken with Grilled Herb Romesco Sauce 198

New Zealand Grass-Fed Wagyu Ribeye 8oz  548

Seared Octopus with Jamón, Chorizo and Bean Hummus  208

MAINS

Stir-Fried Noodles with Chorizo, Eggs and Vegetables  128

SIMPLE PLATES
Grilled Jamón and Cheese Sandwich  168

DESSERTS
Blue French Toast  128

Banoffee Pie with Tawny Port  88

CHEESE SELECTION

ITEMS SUBJECT TO DAILY AVAILABILITY A 10% SERVICE CHARGE APPLIES TO THE BILL

Stir-Fried Padrón Peppers  90

Red Wine Marinated Salmon Gravlax with Cucumber Salad  158


