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SIGNATURE DISHES

Mark’s favourite dishes. A selection of cold and warm starters.

Mix and match to create your own menu.

OCTOPUS & TOMATO
Basil, olive oil, chilled tomato broth

TUNA & CRAB
Since 2008 - iconic - timeless

WARM SMOKED SALMON
Home smoked, cauliflower, dill, kura Royale

PATA NEGRA
Roasted sardine, garlic, Pimientos del Piquillo

HALF GAMBA XL
Wild Black Tiger prawn, grilled, garlic

STEAK TARTARE
Dry-aged, poached egg, light mustard mayonnaise

CANNELLONI
Oxtail, Parmigiano Reggiano, sage, beurre noisette, chicory

IBERICO CHEEK
Slow-braised, BBQ shiitake, seaweed, onion, miso

SIDES

BREAD
Rustic bread, olive oil, Maldon sea salt

ROMAINE LETTUCE
French dressing

THICK-CUT FRIES
Mayonnaise

SIGNATURE DISHES TO SHARE — FOR 2 PEOPLE

Served with thick-cut fries and romaine lettuce

NORTH SEA SOLE
A la meuniére, served on the bone, 500 g

DRY-AGED COD LOIN
Line-caught, pan-fried on the skin, 300 g

DRY-AGED RIBEYE
100% Black Angus, grain-fed for 160 days, Australia, 300 g

DESSERTS

CHEESE
Selection of cheeses, beetroot, balsamic syrup, brioche

PECAN & CARAMEL
Condensed milk, meringue, nougat

HUSON DAME BLANCHE
Madagascar vanilla, cream, dark chocolate

COFFEE | TEA SERVICE
Coffee or tea of your choice, including a selection of friandises
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5-COURSE SIGNATURE MENU
Five signature dishes served as a menu.
Optional cheese course available.

OCTOPUS & TOMATO
Basil, olive oil, chilled tomato broth

WARM SMOKED SALMON
Home smoked, cauliflower, dill, Ikura Royale

CANNELLONI
Oxtail, Parmigiano Reggiano, sage, beurre noisette, chicoryi

IBERICO CHEEK
Slow-braised, BBQ shiitake, seaweed, onion

SELECTION OF CHEESES
As an extra course +16 - Instead of dessert +4

PECAN & CARAMEL
Condensed milk, meringue, nougat
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The 5-course signature menu is available per table only.

LUNCH MENU

Three-course lunch menu.
Can be served within one hour upon request.
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Do you have any allergies? Please let us know.




