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A little about me

I started off at 14 washing the dishes at my local restaurant 
in Essex, and then decided to make cooking my career and 
enrolled at Westminster Kingsway College as an apprentice 

chef. While I studied, I also worked in London hotels and 
Michelin-starred restaurants. 

Then in 2020 I won the BBC’s ‘MasterChef: The Professionals’, 
which was an amazing competition to take part in - I learnt 

so much and made so many friends!

Now, with my very own restaurant, I want to share my 
passion for British produce as well as all of the food 

experiences I’ve encountered on my travels.

O N  PA R K  L A N E



Dad’s bread & whipped chicken butter 375kcal £5 supplement
50% will be donated to the Roy Castle Lung Cancer Foundation,

which is a charity close to Alex’s heart

Special £20
6 Mersey oysters 175kcal

Add Exmoor caviar 26kcal £30

Starters
Beetroot & lime cured salmon, fennel & orange salad, fennel purée,

caviar, onion oil (M) 167kcal

Baby squid, chorizo, squid ink, king prawn, red pepper 157kcal

English heritage tomato salad, goat’s curd, pickled red onion, basil gel (v) 
114kcal

Charred English mackerel, crème fraîche, pickled rhubarb,
wild garlic, croutons 143kcal

Asparagus, asparagus, asparagus (v) 164kcal

Smoked beef tartare, smoked caviar, egg yolk purée,
grilled sourdough 175kcal £5 supplement

(M) MasterChef | (v) vegetarian | Adults need around 2,000kcal a day
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain 
particular ingredients. Please note: before placing your order please inform a member of the team if anyone 

in your party has a food allergy. Prices include VAT. A service charge of 12.5% will be added to your bill.

Three-course menu
£65 per person Mains

Add black truffle 71kcal £10
Add Exmoor caviar 26kcal £30

Steamed brill, wild mushrooms, scallops & chive mousse, English peas, 
chicken & brill butter sauce 313kcal

Chicken breast, chicken skin crumb, burnt cauliflower purée, pickle,
couscous, coleslaw, chicken jus (M) 333kcal

Wild garlic risotto, salt-baked heritage carrot, hazelnut, crispy carrot (v) 194kcal

Dry aged sirloin, beef shin, Roscoff onion, onion purée, choron sauce,
beef jus 363kcal £10 supplement

Sides £8

Add black truffle 71kcal £10

Slow-cooked butter & thyme potatoes, Parmesan (v) 200kcal

English asparagus, wild mushrooms, wild garlic, lemon dressing (v) 167kcal

Sweetcorn ribs, sticky chilli glaze (v) 92kcal

Desserts
Caramel tart, orange gel, kumquat, clotted cream ice cream 301kcal

Passion fruit parfait, chocolate base & glaze,
passion fruit boba & gel, champagne sorbet (M) 267kcal

Poached English rhubarb, vanilla custard soft serve, rhubarb gel 292kcal

Chocolate eclair, coffee crémeux, chocolate gel,
mascarpone ice cream 251kcal

British cheese selection, pear chutney, crackers 279kcal £15 supplement



The main event

Crumpet, egg, caviar 133kcal

Baby squid, chorizo, squid ink, king prawn, red pepper 157kcal

Asparagus, asparagus, asparagus 104kcal

Lobster dog, lime, caviar, bisque sauce 217kcal

Brill, scallop, morels, English peas, Exmoor caviar 313kcal

Beef, onion, tomato, pickles 363kcal

Alex’s ice cream 288kcal

Adults need around 2,000kcal a day
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain 
particular ingredients. Please note: before placing your order please inform a member of the team if anyone 

in your party has a food allergy. Prices include VAT. A service charge of 12.5% will be added to your bill.

Seven-course tasting menu
£110 per person

Available at lunchtime and from 5.30-9.30pm

Domaine Muré Pinot Blanc 
‘Les Iris’ New Vintage 2019 

Alsace, France | Organic

Mâcon Les Préludes Vignerons des 
Terres Secrètes 2021

Burgundy, France | Sustainable
or

Thierry Germain “Fruit”
Saumur-Champigny 2021 

Loire, France | Biodynamic

Pieropan ‘Le Colombare’ 
Recioto di Soave 2017  

Veneto, Italy | Organic

Graham’s 10-year-old Tawny port  
Douro, Portugal | Sustainable 

£10 supplement

Three-course 
wine flight

£35 per person

Sandford Orchards Katja Rosé 
Martinottie-style rosé cider

Sandford Orchards Alex’s 
Signature Blend 

Hybrid cider with a burgundy influence
or

Sandford Orchards The General 
Mighty vat-aged cider

Sandford Orchards Ice Cider 
Freeze-strengthened cider

Three-course 
cider flight

£20 per person

Jennifer 
Monkey 47 gin, St-Germain elderflower liqueur, violet bitters, pink Champagne

Yuzu Spritz 
Highclere Castle gin, Yuzushu yuzu sake, cherry bitters, prosecco, Mediterranean tonic

Caramel Espresso Martini 
Kraken spiced rum, espresso, salted caramel Kahlúa, Amaro Averna, caramel syrup

Signature cocktails to start your evening
£19



Adults need around 2,000kcal a day
Food allergies and intolerances: we welcome enquiries from guests who wish to know whether dishes contain 
particular ingredients. Please note: before placing your order please inform a member of the team if anyone 

in your party has a food allergy. Prices include VAT. A service charge of 12.5% will be added to your bill.

Seven-course wine flight
£62 per person

Seven-course vegetarian tasting menu
£95 per person 

Available at lunchtime and from 5.30-9.30pm

The main event

Crumpet, egg, leek 133kcal

Cauliflower, hazelnut 194kcal

Asparagus, asparagus, asparagus 104kcal

Sweet potato dog, finger lime, tomato 142kcal

Onion, English pea, morels 133kcal

Wild garlic, carrot, tarragon 194kcal

Alex’s ice cream 288kcal

Hattingley Valley Blanc de Blancs 2014 
Hampshire, England | Sustainable, Eco-friendly

Alex’s Signature Cider 
Devon, England | Craft, Sustainable

Urlar Sauvignon Blanc 2019
Wairarapa, New Zealand | Organic, Biodynamic

Hiver Blonde Beer 
London, England | Sustainable, Bee-friendly

Mâcon Les Préludes Vignerons des Terres Secrètes 2021 
Burgundy, France | Sustainable, Vegan

Château Tour de Capet, Saint-Émilion Grand Cru 2019 
Bordeaux, France | Organic

Akashi-Tai Yuzushu 
Akashi, Japan | Artisan, Sustainable



Beef - Lake District Farmers
Founded in 2009, by the late Ray Armstrong, Lake District Farmers provide a sustainable supply 

chain for family run fell farms in The Lake District. They now work with 50 Cumbrian farms 
producing some of the best quality, breed-specific meat available.

Foraged herbs & flowers - Badger’s Garden
These Bucks growers are a ‘no dig’ garden, which is a method championed by Charles 

Dowding that boosts soil health the more you grow.

Caviar - Exmoor Caviar
Since the 14th Century, the sturgeon has been classed as a royal fish, so any found within 

the realm were classed as property of the monarch. Thankfully for Exmoor Caviar, the late 
Queen confirmed she would not extend her royal prerogative and the sturgeon they farmed 

would be their own.

Cider - Sandford Orchards
With 20 year’s experience in cider making, Sandford Orchards press the best, locally sourced, 

bittersweet apples, and encourage a long, slow, natural fermentation to make the finest 
quality cider. Alex has also worked with Sandford Orchards to make his own cider blend.

Cheese - Neal’s Yard Dairy
Neal’s Yard Dairy was founded in 1979. For more than 40 years, they’ve been home to some 

of the finest cheese made in Britain today. Some of these cheeses have been produced in the 
same way for centuries, reflecting the unique climate and culture of their home region, such as 

Cheshire, Lancashire, Caerphilly and Red Leicester.

From farm to plate
Some of my favourite producers that feature on the menu


