
A discretionary service charge of 12.5% will be added to your bill 

 

SET LUNCH MENU 
 
 

Tomato & buffalo mozzarella 

Charcoal clams & mussels 

Pork fillet with “tonnato” 

 

 

Spaghetti with tomato & basil 

Grilled organic salmon & salsa verde 

Chicken breast with lemon & honey 

 

 

Selection of sorbet & ice cream 

Apricot tarte with vanilla ice cream 

Pineapple carpaccio 

 

2 course at £20.50 per person 3 course at £23.50 per 

person 

 

 

Our Sommelier, Gal Zohar, is happy to offer a 

complimentary glass of Pinot Grigio “St. Angelo”, 2007 

Banfi. 

This fresh, crisp and aromatic wine is a perfect partner for 

our set lunch menu. 

 

 

 
DEFINITIONS: 

Salsa verde: capers, anchovy and hand chopped parsley 

sauce 

Tonnato: tuna, anchovies, capers, mayonnaise and a touch of 

white wine sauce. 


