
Main Plates

A discretionary 10% service charge has been included in your bill. This optional charge is to cover the costs of providing exceptional service to you during your visit. Our
dedicated staff members work tirelessly to ensure that your dining experience is as pleasant and enjoyable as possible. Thank you for dining with us and we look forward to serving

you again soon.

discretionary

Lunch Dishes
Crispy buttermilk chicken sourdough sandwich, truffle mayo, chilli glaze with fries

Proscuitto, rocket, brie & truffle honey sandwich served with fries

13

14

Small Plates - as a starter or tapas style to share

Seriously special
25
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30

Lobster bisque and fresh crab spaghetti, king prawns, fresh mussels, parmesan
  
12oz sirloin steak on the bone , confit garlic roasted vine tomatoes, garlic &
thyme salted chips, peppercorn sauce, house bonemarrow butter (gf) 

Ossobuco - WAGYU x Angus braised shin with saffron risotto (gf)

Crispy chicken “Caesar”, sourdough croutons, classic dressing, anchovies, parmesan 

10oz pork chop, apple mustard glaze, creamed cabbage, potato rosti, apple butter sauce (gf)
 
Confit duck leg, celeriac, smoked bacon & lettuce fricassee, thyme roasted potatoes (gf) 

Monkfish & mussel “tikka masala”, pak choi, bombay mix, garlic braised rice (gf)
Aubergine vegetarian option available 

Sicilian style roasted & stuffed aubergine, houmous, feta, smoked almonds, (gf, ve available) 

Classic “8 hour” spaghetti bolognese, aged parmesan 
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12 hour braised beef “on toast”, truffle manchego sauce, rosemary focaccia

Lobster & crab mac n cheese bites, ranch mayo 

Buttermilk fried chicken, chilli glaze & hazelnuts  

Courgette skewers, miso & chilli dressing, peanuts (ve, gf) 

Seared tuna, umami mayo, ponzu dressing, spring onion & sesame seeds (gf)
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A discretionary 10% service charge has been included in your bill. This optional charge is to cover the costs of providing exceptional service to you during your
visit. Our dedicated staff members work tirelessly to ensure that your dining experience is as pleasant and enjoyable as possible. Thank you for dining with us

and we look forward to serving you again soon.

Sides & Bar Snacks

Desserts
8

8

8
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Plain Fries (ve, gf)

Truffle and parmesan fries (v, gf)

Tenderstem broccoli, lemon dressing, hazelnuts (ve, gf)
 
Eils’ olives (the best you’ll ever eat)

Smoked almonds (ve, gf)

Toasted bread basket, flavoured butter (v)

Cured chorizo bites

“Chef’s Snack” - toasted sourdough, flavoured butter, olives, cured meat,
house pickles 
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Baked cheesecake, champagne infused strawberries, toasted almonds 

“Pumpkin pie”, chantilly cream & ginger biscuit crumb (v) 

Rum-marinated pineapple, lime coconut yoghurt, mango, chocolate crumb (ve)

Dark chocolate mousse, salted caramel popcorn, summer berries (v, gf)
 
Cherry ripple ice cream, raspberry sugar & edible flowers 


