
FOOD, DRINKS & MUSIC
46 GOLBORNE ROAD

A DISCRETIONARY 13.5% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL. PLEASE LET
OUR TEAM KNOW IF YOU HAVE ANY ALLERGIES, FULL ALLERGENS INFORMATION AVAILABLE.

Courgette carpaccio, stracciatella & pistachio pesto 18

Hamachi crudo, burnt mandarin ponzu & mustard oil 28

19Beef tartare, bagna cauda, horseradish & artichoke
Iberico secreto schnitzel, fennel pollen and katsuobushi 18

Octopus, burnt aubergine purée, salsa verde & tomato wholegrain mustard 36

Iberico ribs 24 hours slow cooked, house glaze 36

Ribeye 600g UK dairy cow, peppercorn jus 88

Sea bass meunière,  brown butter, capers & parsley 28

28Capellini, smoked eel & yuzu kosho

Cacio e pepe, cheung fun 24

Lamb cutlet, anchovy & white wine marinade 12ea

Flatbread, za'atar & bottarga taramasalata 16

3eaFried olives, pork & prawn

Saltimbocca, crispy sweetbread, guanciale & sage 12

16eaCannolo, bluefin tuna belly & umai caviar

Baked scallop, lardo, chervil & pangrattato 8ea

Maldon oyster, calamansi & chilli 6ea
(add single shot martini, +5)

Grilled red prawns,  tamarind, chilli oil & crispy garlic 29

Green goddess salad, salted plum & roasted almonds 14

Fries & aioli 7

Garden salad, apple vinaigrette 8

Tiramisu, ube, matcha & white chocolate 16

Strawberries, champagne jelly, vanilla chantilly & elderflower 16
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