
 
 

 
 
 

Small Bites  
 

Social Eating House Fried Chicken,  
Salted Cucumber & Lime Yoghurt, Green Chilli    15 

 
Aged Beef Sliders, Tomato Chilli Chutney, Mountain Cheese, Brioche    26 

 
Grilled Merguez Sausages, Saffron Aioli    19 

 
Gillardeau Oysters 3 or 6 with Vinaigrettes Selection     28 / 55 

~Aged Soy & Yuzu Ponzu 
~Shallot & Sweet Cabernet Sauvignon Vinegar 

~Crispy Merguez Sausage 

 
 

For The Table “Starters” 
 

V. Cauliflower Couscous Salad, Raisins, Pine Nut, Mint, Lemon, Olive Oil    24 
 

V. Braised Morels, Mountain Cheese Fondue    38 
 

Heritage Salt Baked Beetroot Salad, Beetroot Tartare, Marinated Feta,  
Bone marrow, Pickled Beetroot    26 

 
Citrus Cured Sea Bass, Clementine, Cucumber, Dill Oil, Aged Soy Ponzu    37 

 
Spiced Deep Fried Whole Gurnard Tacos, Pickled Onion, 

 Coriander, Spicy Mayonnaise    45 
 

“Ham Egg & Chips”, Aged Beef Ham, Heritage Breeds Hens’ Egg, Jerusalem 
Artichoke, Prattigauer Schafkase, Black Truffle Emulsion, Duck Fat Chips    43 

 
Aged Beef Flank Tartare, “Bloody Mary Dressing” Beef Fat Toast, Radish, 

Marmite, Egg Yolk Jam    41 

 
 

Showpieces 
 

V. Baked Aubergine, Glazed with Miso Caramel, Hazelnut, Sake Pickles Onions, 
Fine Herbs, Onion Dashi, Smoked Barley    40 

 
Roasted Sea Bass, Pearl Barley & Cep Mushroom Risotto,  

Truffle, Foie Gras & Cep Velouté    52 
 

Roasted Turbot, Spicy Bombay Potato, Cucumber Chutney,  
Sweet & Sour Crème Fraiche    59 

 
Beetroot Marinated Côte de Porc, Salt Baked Carrot, White Polenta    38 



 
 

 
 
 

 
 

The Old School Grill  
 

Served with Triple Cooked Chips, Large Leaf Salad, 
Béarnaise, Peppercorn or Garlic Jalapeño Lime Butter 

 
45-Day Aged Ribeye    77 | 45-Day Aged Sirloin    80 

 
28-Day Aged Wagyu Sirloin    165 | 40-Days Aged Fillet    90 

 
 

 
 
 

Closing Acts “Desserts” 
 

Ice Cream Sandwich “Neapolitan Cosmopolitan”  
Orange, Cranberry, Vodka, Lemon    26 

 
Have a Sexy Sundae to Share 

 
Passion Fruit Pina Colada    31 

Coconut Sorbet, Rum, Jelly, Fresh Passion Fruit, Pineapple Ice Cream,  
Coconut Meringue, Passion Fruit Foam 

 
Irish Coffee Sundae    40 

Guinness Cake, Coffee & Jameson Whisky Jelly,  
White Chocolate & Coffee Ice Cream, Whipped Cream 

 
 
 
 
 
 

Sweet Wines by the Glass  
 

Moscato D’Asti    10 
Vietti, Piedmont Italy 10cl  

 
Pedro Ximenez Sherry    10 
Lustau, Jerez, Spain 5cl  

 
Taylors 10yrs old Tawny    12 

Port, Douro, Portugal 5cl 
 

2016 Château Suduiraut Premier Cru Classé     15 
Sauternes, Bordeaux, France 5cl 


