
 

  

 

 

 

 

 

 

PR A W N  A N D  AV O C A D O  C O C K T A I L  

Buttered homemade wholemeal bread 9.95 

 

TR U F F L E  TA R A M A S A L A T A  
Served with homemade Focaccia toast 7.95 

 

S P I C Y  TU N A  MA K I  

Sashimi grade yellowfin tuna, with avocado Sriracha cream and 

 unagi sauce, accompanied by wasabi & pickled ginger 18.95 
 

C A L A M A R E S  A  L A  RO M A N A  

Aioli 9.95 
 

TE M P U R A  K I N G  P R A W N S  

Jalapeno and teriyaki dipping sauces 12.95 
 

F I N E  S C O T T I S H  S M O K E D  S A L M O N  

Dressed with caper berries, rocket leaves and finely chopped shallot, with 

basil oil, chive crème fraiche and freshly made bread 9.95 
 

C A R P A C C I O  O F  S C O T T I S H  BE E F  

Porcini mushrooms, shaved Parmesan  

and crisp shallot rings, mushroom dressing 9.95 

 
 

 

 

 

 

 

 

 O U R  M E N U  D E S C R I P T I O N S  D O  N O T  L I S T  A L L  I N G R E D I E N T S ,  S O  P L E A S E  A S K  Y O U R  S E R V E R  

B E F O R E  O R D E R I N G  I F  Y O U  A R E  C O N C E R N E D  A B O U T  T H E  P R E S E N C E  O F  A L L E R G E N S  I N  Y O U R  

F O O D ,  A L T E R N A T I V E L Y  F U L L  A L L E R G E N  I N F O R M A T I O N  C A N  B E  P R O V I D E D  

~  C H A M P A G N E ,  O Y S T E R S  A N D  C A V I A R  ~  
 

JE R S E Y  RO C K  O Y S T E R S   

Mignonette dressing, Tabasco, lemon  

Half Dozen 17.00   Dozen 32.00 
 

O Y S T E R S  RO C K E F E L L E R   

Jersey Rock Oysters, grilled with spinach, tarragon, shallot, garlic, 

cream, Ricard and Parmesan 17.00 
 

TE M P U R A  O Y S T E R S  X  4   

 With fresh chilli and coriander, 

jalapeno and soy dipping sauces 17.00 
 

C H A M P A G N E  O Y S T E R S   

Grilled with Champagne and cream, then dressed with Black Caviar 
17.00 

 

V I E T N A M E S E  O Y S T E R S  

Dressed with ginger, chilli, fresh coriander, nam pla, lime and crisp 

shallot 17.00 
 

EX M O O R  C A V I A R  30G 

Blinis and chive crème fraiche 49.00 
 

I C E D  B L A C K  V E L V E T  
 

A chilled silver tankard filled with Guinness and Champagne – 
a deliciously decadent treat with natural oysters! 12.00 

 

 
 

 

G O B I L L A R D ,  G R A N D  R E S E R V E ,  P R E M I E R  C R U  -  1 2 5 M L  1 1 . 9 0  
Our Stunning House Champagne - France – Champagne ABV 12.5% 

 

N Y E T I M B E R  C L A S S I C  C U V E E  M V  -  1 2 5 M L  1 1 . 9 0  
England – West Sussex and Hampshire ABV 12.% 

 

G U S B O U R N E  B R U T  R E S E R V E  -  1 2 5 M L  1 1 . 9 0  
England – Kent and West Sussex  ABV 12.% 

 
 

G U S B O U R N E  R O S E   -  1 2 5 M L  1 4 . 4 0  
England – Kent and West Sussex  ABV 12.% 

 

F I A B E S C O ,  P R O S E C C O  E X T R A  D R Y  D O C  N V  -  1 2 5 M L  7 . 0 5  
Italy, Veneto ABV 11% 

 
 

*Please see wine list for full Champagne Menu 
 


