Frots Mex

BOBBY’S SEASONAL OYSTERS 5 -7

' TRIO OF OYSTERS ROCKEFELLER 21
' | 4 SCALLOP CRUDO au naturel 14 | add 5¢ caviar 34
' CREEL CAUGHT SCOTTISH LANGOUSTINES Firehouse Marie Rose 22
' SHRIMP COCKTAIL 28
S o
. DEVILLED CRAB CLAWS 28
TUNA CARPACCIO parsley, capers & lemon 20
@
' . TROUT CRUDO wasabi & citrus dressing 18
. LE PLATEAU ROYAL
six oysters, four shrimp, four crab claws, two langoustines, trout roe & one scallop
o 145

. V. ; \7(\ \
[ © TROUT ROE 50g 30 O
BAERII ROYAL CAVIAR 30g 125 | 125g 480 /
OSCIETRA CAVIAR 30g 180 | 125¢ 700 >
{
BELUGA IMPERIAL CAVIAR 30g 500 | 125¢ 2000 \\.\
|
served with accoutrements () /}
B o e

Y CHOPPED SALAD peanut & sesame dressing 15 | 22
' FIREHOUSE CAESAR garlic croutons, anchovy & parmesan 16 | 22
’ AVOCADO & QUINOA SALAD everything seeds & spicy green mole 16 | 22
‘ ‘ ROASTED DELICA PUMPKIN Brunswick Blue, wild rocket & honey 16
® SCORCHED BEETS radish, grapefruit & spiced seeds 16
. ROASTED JERUSALEM ARTICHOKES black truffle & brie fondue 28
‘ . CHARGRILLED GALICIAN OCTOPUS spicy chimichurri sauce 24

STEAK TARTARE pine nuts, chipotle 18 | 38

Y

for the week of March 11th - 17th

WOOD-ROASTED SCALLOP Pernod & garlic butter 18
ROASTED SQUID shaved fennel & ink aioli 22

DEVON CRAB & ARTICHOKE BARIGOULE saffron rouille 24

CHARRED VENISON LOIN beets & pickled mushrooms 42

light & crispy 10-inch pizzas
MARGHERITA tomato, mozzarella & basil 21
VODKA TOMATO PIE wild oregano & olive oil 19
HOT SQUASH PIE taleggio, chilli & sage 24
THE DEVIL ‘nduja, soppressata & flaming hot honey 26

BLACK TRUFFLE PIE prosciutto cotto & parmesan 45

(ol

*Dish contains unpasteurised cheese. A discretionary service charge of 15% will be added to your bill.

If you have any allergies or intolerances please let us know. Some dishes may contain shot.
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HAND ROLLED PAPPARDELLE winter truffle, wild mushrooms & pecorino 45 . .

CRAB LINGUINE chilli, garlic & soft herbs 35 | 60
WOOD-GRILLED CAULIFLOWER HEART almond créeme & black truffle 38 "

ROASTED NATIVE LOBSTER THERMIDOR half 50 | whole 90
SEARED HALIBUT bouillabaisse sauce 42
GRILLED DAY BOAT FISH seaweed, trout roe & lemon butter sauce 45 ‘\
FORTY-EIGHT HOUR CHICKEN citrus marinated & grilled 39 ‘

ROASTED BARNSLEY LAMB CHOP mint sauce 42 .

CHARGRILLED IBERICO PORK poblano chilli & hazelnut purée 42 ‘..

Ned &l

WOOD-GRILLED BEEF FILLET 180g 55
BLACK ANGUS NY STRIPLOIN 250g 65

Peppercorn Sauce | Jalapefio Béarnaise | Chimichurri
Caf¢ de Paris Butter | Horseradish Cream | Winter Truffle 20
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FIERY PASTA AL FORNO vodka tomato sauce, parmesan & chilli 48 |

\
| \
| DOVER SOLE MEUNIERE 75 \

< MONKEFISH TAIL ON THE BONE 600g | 85 >

\ / .

| WHOLE FORTY-EIGHT HOUR CHICKEN citrus marinated & grilled 69 { ‘
| ‘

/ WHOLE ROASTED DUCK confit ragu & gnocchi 130 \
{ TOMAHAWK PORK CHOP Old Bay dressed tomatoes 750g | 60 \
\

\ /‘\ lf\l |
\ |/ BONEIN BLACK ANGUS RIB-EYE STEAK 800g | 160 |/ |
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Lettuce & Herbs 10 | Braised Carrots 10 | Simply Grilled Broccoli 12

Creamed or Sautéed Spinach 12 | Buttered New Potatoes 12

Pomme Dauphinoise 14 | French Fries 8
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