
 

 

APPETISERS 

 
Jumbo Shrimp Cocktail         £16.00 
Jumbo prawns, choice of British or American cocktail sauce 
 
Tuna Tataki         £12.50 
Sushi quality tuna in Asian dressing, jalapeno salsa, crispy shallots, fried wonton 
 
Scottish Smoked Salmon          £12.00 

New potato salad, lightly poached quail’s egg, sour cream, caviar 
 
Pan-Fried Hand Dived Scottish Scallops         £18.00 
Native scallops, pea puree, kimchi tartar sauce, bacon 
 
Baked Oysters Rockefeller         £ 10.00 
Baked native rock oysters, spinach, garlic, aged parmesan, mustard, sour cream, classic recipe 
 
Bo Ssam Buns         £   7.50 
Thinly sliced pork belly, ginger and garlic marinade, steamed buns, cucumber, spring onions 
 
Foie Gras Terrine        £14.00 
Prune and plum wine infused terrine, Asian pear salad, candied walnuts, freshly baked brioche 
 
English Asparagus         £10.50 
Seasonal steamed asparagus, poached egg, pickled breakfast radish, ranch dressing 
 
Oysters on the Half Shell         £15.00 

Six rock oysters, red wine shallot vinaigrette 
 
Shellfish on Ice             per person £45.00 
A selection of jumbo prawns, oysters on the half shell, half lobster, trio of sauces  
Supplement:  10g Caviar de Rio Frio with blinis   add £30.00 
 

 

CAVIAR:  homemade blinis, traditional garnish 
 
Oscietra Caviar has perfectly formed eggs, a nutty mellow taste, with a buttery sweetness similar to the taste of lobster. 
              50g - £180 
Caviar de Rio Frio is from Andalucía’s Rio Frio, boasts a nutty taste but with a hint of cured salmon. 
                  10g -  £ 30 
                  50g - £100 
 
 



 

Soups 

 
Minestrone Soup           £  7.00 
Barley, fresh pesto, aged parmesan 
 
Spiced Asian Infused Broth        £  7.00 

Prawn dumpling, glass noodles  
 

Salads (all salads are also available vegetarian) 

 
Chop Chop Salad       starter £7 / main £12 
Chopped crisp romaine lettuce, sharp cheddar cheese, sweet corn, avocado, tomato, egg, crisp chick peas,  
pickled radish, croutons, vinaigrette 
 
Kale Salad       starter £6 /main £10 
Kale, baby spinach, carrots, red onion, walnuts, seeds, miso dressing 
 

 
Supplements:   
Half lobster     add £20.00 
Corn-fed char-grilled chicken    add £10.00 
Prawns     add £  7.50 
 
 

 

MAIN COURSES 

 
STEAKS (Josper char-grilled at 500C) 

 
CASTERBRIDGE BEEF Aged minimum 28 days, grass fed 
Sirloin, 300g        £30.00 
Fillet, from Bannockburn, Scotland                250g - £34.00 / 150g - £20.50 
 
CHILEAN WAGYU  Superior grade, beer fed 
NY Strip, 280g        £95.00 
Rump, 300g        £35.00 
 
USDA PRIME  Premium quality, corn fed 
Ribeye, 350g        £36.00 
 
STEAK TASTING PLATE        £40.00 
Casterbridge fillet, Wagyu rump, USDA Prime Ribeye 
 
Our bespoke sauces:         £  2.50 
Béarnaise, green peppercorn, blue cheese agresto, chimichurri, Jack Daniel’s BBQ, creamy mushroom or garlic butter 

 

 

 

  



 

BURGERS (made in-house using only Aberdeen Angus beef, aged 28 days) 
 
The Playboy Burger        £16.50 
Our famous house burger with skinny French fries 
 
The Hef Burger        £40.00 
Our 100% Wagyu beef burger, rich in every way.  Served with skinny french fries, truffle ketchup, a bespoke Playboy burger 
poker chip featuring a famous vintage cover girl (8 different chips) and redeemable for a glass of Champagne. 
 
Portobello Mushroom Burger        £12.00 
Stilton, onion rings, with skinny French fries 
 
Toppings:  
Gruyere cheese    add £  1.50 
Stilton cheese     add £  2.00 
Alsace bacon     add £  2.00 
Kimchi pulled pork    add £  5.00 
Fried egg     add £  1.00 
 
 
Veal Cutlet        £32.00 
Grilled veal, crushed new potatoes, asparagus, cauliflower puree, sweet soy glaze 
 
Rack of Lamb        £26.00 
Pan-roasted, mixed beans, curried couscous, carrot puree, coriander  
 
Grilled Asian Chicken Skewers        £22.00 
Asian marinade, ssam jang mayonnaise, vegetables, pitta bread 
 
Steamed or Grilled Whole Lobster         £40.00 
Choice of garlic butter, or béarnaise,  
 
Grilled Whole Dover Sole        £40.00 
Choice of Garlic butter, tartar sauce, or béarnaise  
 
Steamed Sea Bass with Mussels        £23.00 
Asian aromatics, broth, samphire, sautéed vegetables, white rice 
 
Halibut Fillet         £33.00 
Spicy fried rice, tender stem broccoli, soy chilli glaze 

 
Fish & Chips        £17.00 
Haddock fish, beer battered, mushy peas, chips, tartar sauce   
 
Hot Seafood Platter       for two £42.00 
Grilled chilli prawns, tempura squid, halibut, lime, chilli mayo, soy dipping sauce 

 
Mac ‘n’ Cheese         £10.00 
Macaroni pasta, artisanal four cheese blend, sun blushed tomatoes, garlic crumb gratin 
 



 

 
 

SIDE DISHES 

 
Sautéed Spinach        £  4.50 

 
Creamed Spinach        £  4.50 
 
French Fries, thick or skinny         £  5.00 
Choice of truffle ketchup or saffron aioli 
 
Sautéed Potatoes          £  4.50 
 
Mashed Potatoes         £  4.50 
 
Kimchi Pulled Pork Disco Fries         £  8.00 
Succulent chipotle pulled pork, kimchi (pickled cabbage), cheddar cheese, sour cream, red onions, pickled jalapenos 
 
Mac ‘n’ Cheese         £  5.00 
Macaroni pasta, artisanal four cheese blend, sun blushed tomatoes, garlic crumb gratin 
 
Tempura Onion Rings         £  4.50 
 
Sautéed Wild Mushrooms         £  5.50 
 
Mixed Avocado Salad         £  5.50 
Mixed greens with avocado, tomatoes, cucumber, classic vinaigrette 
 
House Green Salad         £  4.50 
Mixed greens with shallots, classic vinaigrette 
 
Steamed Seasonal Vegetables          £  4.50 
 
Steamed Asian Vegetables          £  4.50 


