LOBBY BAR



EVENING

Available from spm —11pm

SUSTAINABLE CAVIAR
served with buckwheat blinis, crispy baby potato and créme fraiche

Exmoor Cornish salted 50g 140
Exmoor Imperial Oscietra 50g 170
SELECTION OF BRITISH CHARCUTERIE 22

Toasted sourdough, piccalilli

BRITISH ARTISANAL CHEESE 20
Raisin bread, grape and apple chutney

SMALL BITES
Spicy crab cakes, coriander mayonnaise 20
Mini burgers, brioche bun, tomato jam, truffle mayonnaise, 22

caramelized onion

Truffle choux buns, Lincolnshire poacher 16
Mini lamb kofte, mint yogurt, pickled red onion |8
Chickpea panisse, cumin, carrot and coriander (vg, gf) |4
Quinoa, smoked almonds, broad beans, seaweed cracker (vg, gf) |4
Milk chocolate, mango, and passion fruit |2

Please let us know if you have any allergies or dietary requirements.
(vg) vegan, (gf) gluten free
All prices are inclusive of VAT at the current rate. A discretionary service charge of 15% will be added to your bill.



