TO START

Popcorn Shrimp — 21
Japanese Shrimp Tempura, Spicy Mayonnaise

Baby Spinach Salad —19
Black Truffle, Green Beans, Parmesan, Miso

‘,%j Vitello Tonnato — 21
Slow Cooked Veal, Capers, Celery, Red Radish

Hand Chopped Beef Tartare — 24
Mesclun Salad, Quail Egg Yolk

Classic Chicken Caesar Salad — 22
Baby Lettuce, Shaved Parmesan, Bread Croutons

Sea Bass Ceviche — 23
Black Truffle, Soy, Lime

\/ Quinoa —13

Avocado, Pomegranate, Chimichurri Sauce

TO CONTINUE

L’oscar Cheescburger - 33

Beef, Cheddar Cheese, Bacon, Tomatoes, Caramelized Onions

p%: Grilled Rack of Lamb — 42
Grass Fed Devon Lamb, 3 chops

¥ Veal Escalope, Milanese Style — 43
Parmesan, Preserved Lemon

'«%i Fillet of Beef — 49
28 Day Dry Aged

',ii Dover Sole — 49
Meuniere or Grilled

Black Cod Miso — 41
Steamed Daikon, Daikon Cream

I’oscar Fish n’ Chips — 33
Battered Haddock Fillet, Crushed Mint Peas, Tartare

All our main courses are served with a choice of side and sauce
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PASTA & RISOTTO

Penne Arrabbiata —23
Taggiasca Olives, Arrabbiata Sauce, Anchovies, Chilli

Lobster Linguine — 49
Scottish Lobster, Lobster Bisque, Cherry Tomato, Fresh
Herbs

Royal Risotto Alla Milanese — 36
Saffron Risotto, Veal Shin, Bone Marrow, Golden Leaf

SIDES
Pak Choi - 8 | Truffle Fries - 9 | Broceolini - 8
Pomme Fondant - 8 | Basmati Lemon Rice - 8

Seasonal Mixed Leaf Salad - 8

THE SAUCES

Virgin Sauce | Lobster Bisque | Champagne
Beurre Blanc

Bearnaisc | Roasted Pepper Sauce | Curry Sauce |
Red Wine Jus




