
L U N C H  S E T  M E N U
5 5  F O R  2 - C O U R S E  ( M O N D AY  T O  F R I D AY )

6 2  F O R  3 - C O U R S E  ( D A I L Y )
7 5  F O R  4 - C O U R S E  ( D A I L Y )

Add a glass of house wine, cocktail or mocktail  +14
(Prosecco, White, Red, Weekly Cocktail & Sir Stamford Mocktail)

SALMON TARTARE
Cucumber, Mustard, Yuzu

PORK CONFIT CROQUETTE
Basil Pesto, Radicchio

TOMATO GAZPACHO 
Black Olive, Caponata

DRESSED CRAB SALAD  +20
Avocado, Red Prawn, Baby Gem

__________

CHICKEN
Asparagus, Mushroom, Pommes Aligot

SEA BASS
Zucchini, Cuttlefish, Shellfish Bisque

HEIRLOOM CAULIFLOWER TART 
Chickpea, Caper, Lemon

MACKA’S BEEF FILLET  +28
Spinach, Green Peppercorn Sauce

Add-on Seared Foie Gras +20
__________

RASPBERRY TRIFLE
Vanilla, Sauternes, Pink Peppercorn

RHUBARB & NUTMEG CUSTARD
Rhubarb Sorbet, Ginger, Rose

BRILLAT-SAVARIN   +12
Fig Jam, Manuka Honey, Buckwheat

 Vegetarian         Vegan         Gluten-Free

Please advise us of any special dietary requirements including potential reaction to allergens.
Prices are subject to prevailing taxes and service charge.

SKAI SALAD    9
Sherry Vinegar

BROCCOLI SALAD    9
Sherry Vinegar, Mint, Pistachio

KOMBU SKINNY FRIES   9

Sides
GREEN BEANS     12

Baby Leeks, Sugar Snap Peas

CREAMED CORN  12
Togarashi, Lime

ROASTED CARROTS   16
Ricotta, Hazelnut


