CAVIAR MENU

Royal Belgian Royal Belgian Anna Dutch
Platinum Oscietra Beluga
20g £80.00 20g £90.00 20g £195.00
30g £115.00 30g £130.00 30g £295.00
50g £190.00 50g £215.00 50g £495.00
125g £475.00 125g £530.00 125g £1200.00

Served with blinis, créme fraiche & chives

Skipness smoked salmon £26.50
Six Gillardeau oysters with 20g Oscietra £130.00
Bluefin tuna tartare with yuzu kosho dressing and caviar £40.00

Fillet of halibut tempura with warm tartare sauce and caviar £,60.00

Anniversary seafood platter £175.00

Gillardeau oysters, half lobster mayonnaise,
Dublin Bay prawns, mixed sashimi, 20g platinum caviar

FROZEN VODKA 50ml
Ketel One, Netherlands £12.00
Ciroc, France £14.50
Belvedere 10, Poland £43.00
Scott’s Vesper Martini £20.00

Tanqueray N° TEN gin, Ketel One vodka, Tempus Fugit Kina

CHAMPAGNE 125ml 750ml
Ruinart Brut £24.00 £138.00
Ruinart Blanc de Blancs £33.00  £195.00
Dom Ruinart, Blanc de Blancs 2013 £59.00  £350.00

Please always inform your server of any allergies or intolerances before placing your order.
Not all ingredients are listed on the menu and we cannot guarantee the total absence of
allergens. Detailed information on the fourteen legal allergens is available on request, however we
are unable to provide information on other allergens. Note that all reservations are for
full dining only. A discretionary optional service charge of 14.5% will be added to your bill.
Cover charge £2. Includes VAT. Vaping is not permitted.







