
           Please inform us if you have any allergies. Discretionary service charge of 13.5% will be added to your bill. VAT at standard rate. We are a cashless restaurant 

 

 
 
 
APERITIF
passion fruit margarita  12  fig gin sour  12       sour cherry negroni  11  blood orange daiquiri  13 
(sour)    (sweet and sour)                (bitter)    (sour)   

           
 

 
TO START 
 

                                taramosalata  4 
                                sourdough bread 

extra virgin olive oil, petimezi  4 
octopus butter  6 
greek mixed olives  6 
 

CRUSTACEAN AND RAW BAR 
maldon rock oysters (3/6/12), shallot vinaigrette  13/24/46 
scottish langoustines (4), clementine flavoured mayonnaise  17 
large prawns (4), aioli  13 
wild sea bass ceviche, tomato and pomegranate gazpacho, capers, celery cress, nibbed almonds  15 
seafood platter (maldon rock oysters, scallops, langoustines, large prawns, squid, mussels, wild seabass ceviche)  59 

SMALL PLATES 
 

taramosalata, broccoli, crispy sweet potato, pickled radish, pea shoots, red pepper dressing  10 
red mullet fish soup, soft boiled egg, roasted pine nuts, aioli  12 
crab risotto, hazelnut and pumpkin granola, fennel tops  15 
mussels, roasted pork neck, king oyster and pied de mouton mushrooms, basil flavoured bruschetta  15 
smoked chalk stream trout and crispy cod cheeks, gnocchi carbonara, rainbow swiss chard  17 

 

BIG PLATES 

soy glazed gurnard, vanilla bean and  frisèe casserole, beetroot tzatziki, mixed herbs  22 
skate wing, smoked celeriac puree, salsify, pomegranate, citrus dressing  24 
grilled whole octopus tentacle, fava, salty fingers, watercress leaves  32 

 

SIDES 
 

triple cooked chips, oregano, salt  7 
roasted delica pumpkin puree, green beans, shaved fennel, orange chili and lime dressing  7 
warm potato, chicory, little gem, sorrel and tonnato sauce salad  8 

 
AFTERS 
 

blue cheese ice cream, olive oil  8 
stracciatella cheese and banana ice cream, walnut and almond cookies, citrus syrup  8 

                                chocolate and tahini tart, berry compote  8 
polenta and pistachio cake ‘tiramisu’, citrus mascarpone cream, coffee syrup  8 
white chocolate and pear cheesecake, quince sauce  8 
selection of 3 cheeses  12 

 

 
 
 
DIGESTIVE 
chocolate and chilli old fashioned  12          ‘ The Juliette’  11       fig out of the water  12  
                 (Salted Caramel Espresso Martini)          (sweet and sour) 

             Follow us @themelusine_skd 


