2 COURSES £30 | 3 COURSES £38

Sashimi Selection
Salmon, English bluefin tuna, whipped horseradishpickled radish

Alex’s Signature Lobster & Prawn Toast (£8 supplement)
Black sesame, lime, chilli & carrot purée

Celeriac Soup
Croutons, truffle oil, chives

Slow-Cooked Pig’s Cheek
Truffle potato purée, crispy potato, onion oil

Wimbledon Lager Battered Haddock
Chips, English pea & mint purée, tartare sauce, curry sauce

Denver Steak
Chimichurri, chips & salad

Grilled Hake
Pumpkin purée, wild herb salad, pickled Pumkin

Wimbledon Rooftop Mushrooms
Soy & honey-glazed, pickled walnut ketchup, puffed rice, frisée & grapes

Affogato
Vanilla ice cream, Bloom Coffee espresso, shortbread
Add Frangelico, Baileys or Amaretto (£8 supplement)

Dark Chocolate Mousse
Sea salt, olive oil

We are unable to guarantee that any of our products are free from allergens as a wide range of ingredients are handled in our kitchens. Please inform
the team if you have any allergies. VAT at the going rate is included in the price. A discretionary service charge of 13.5% will be added to all bills.



