
Antipasti
C A P E S A N T E

 B y  N a t h a n  O u t l a w

Raw scallop with tomatoes and horseradish

F R U T T O N E
B y  T h e o  R a n d a l l

Almond, dark cherry and chocolate tart with vanilla gelato

Dolce

Please speak to a member of the team if you have any dietary allergies or intolerances. 

R O M B O  A L  V A P O R E
  B y  N a t h a n  O u t l a w

Steamed turbot and parsley sauce with roast garlic potato dumplings

Primo

R A V I O L I  A L L ' A S T I C E
    B y  T h e o  R a n d a l l

Ravioli with Dorset blue lobster with shell fish sauce

195 per person 
Includes four wine pairings

Chef Series: Nathan Outlaw
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	195 per person  Includes four wine pairings

	Antipasti
	CAPESANTE  By Nathan Outlaw
	Raw scallop with tomatoes and horseradish
	RAVIOLI ALL'ASTICE     By Theo Randall
	Ravioli with Dorset blue lobster with shell fish sauce


	Primo
	ROMBO AL VAPORE   By Nathan Outlaw
	Steamed turbot and parsley sauce with roast garlic potato dumplings


	Dolce
	FRUTTONE By Theo Randall
	Almond, dark cherry and chocolate tart with vanilla gelato


