
We always endeavour to manage the unintentional presence of allergens through potential cross-contact; however, we cannot 
guarantee that any of our foods are allergen-free or suitable for those with allergies. Please speak with our trained team about 
allergens. (v) Vegetarian, (ve) Vegan, (1) Nuts, (2) Peanuts or products, (3) Gluten, (4) Crustaceans, (5) Molluscs, (6) Egg or 
products, (7) Fish or products, (8) Soybeans or products (9) Milk or products, (10) Celery or products, (11) Mustard or products, (12) 
Sesame seeds or products, (13) Sulphur dioxide or products, (14) Lupin. A discretionary service charge of 12.5% will be added to 
your final bill. All prices are inclusive of VAT at the current rate

Scan 
for 
calories

Three Course Set Dinner & Glass of Wine £45

STARTERS

Goldstein London smoked salmon, shallots, capers, rye bread, salted butter(3,7,9,13)

Caramelised custard tart, goats cheese curd (v) (1,3,6,8,9,11,12,13)

Pine nut hummus,  chickpeas, pickled carrot, cucumber, seeded crackers (v) (1,2,3,6,8,9,12,13)

MAINS

Baked celeriac, pickled mushroom, black garlic, kale (ve) (10,11,13)

The St. Pancras beef burger St. Pancras sauce, smoked bacon, Koffman’s fries (3,6,9,10,11,13)

Roasted trout, new potatoes, seasonal greens, lemon dressing (7,9,10,11,13)

30-day dry aged ribeye, green peppercorn & mushroom sauce, Koffman’s fries +£15 (9,10,11,13)

DESSERTS

Vanilla crème brûlée (v) (6,9)

Double chocolate fudge brownie, red berry compote, coconut ice cream (ve) (8)

Mango and passion fruit pavlova, coconut ice cream  (1,2,3,6,7,8,9,13)  

Potato & onion seed sourdough, whipped butter, fennel pollen (v) (1,3,9,12) 
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