
All dishes may contain allergens. Please let your server know if you have any severe allergies or intolerances. Despite efforts to prevent 
cross-contaminations, we do use allergens in our kitchens & any of our dishes may contain traces of allergens. 

Our menus are sample menus & are subject to change. Prices are indicated in GBP (£). All prices include VAT at the current rate. 
A 15% discretionary service charge will be added to the final bill.

v - vegetarian  vg - vegan

E X P R E S S  L U N C H
Two-course £35pp | Three-course £39pp (supplements apply)

Available Monday to Friday | 12 – 4pm



E X P R E S S  L U N C H
Two-course £35pp | Three-course £39pp (supplements apply)

Burrata & Truffle Tortelloni
Parmesan Espuma, herb oil, lemon zest

Battered Line Caught Fish
Crushed peas, warm tartare sauce & seaweed seasoned chips

Aberdeen Sirloin Steak
Golden Hassle back potato, garden herb chimichurri & peppercorn sauce

V

M A I N S
choose one

Heritage Carrots | 7
Orange gel, savoury granola, coriander

Green Salad | 7
Fries  |  7

S I D E S

Madagascan Vanilla Panna Cotta 
Autumn berry compote - raspberry tuille

Selection of Homemade Sorbet
Eaton Mess

+£5 supplement | Built at table

D E S S E R T S
choose one

2026-09-10

Isle of White Tomatoes & Roasted Pepper
Romesco Olive crumbs, basil oil, cress salad, vinaigrette

Beetroot Cured Trout
Horse radish cream, endives salad, citrus gel, toasted sourdough

Chicken Terrine
Mushroom ketchup

S T A R T E R S
choose one

V


