
P l e a s e  i n f o r m  a  m e m b e r  o f  s t a f f  o f  a n y  d i e t a r y  r e q u i r e m e n t s   
A  d i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l  

Met bread 5
Smoked butter, furikake

Banchan 6
Selection of pickled side dishes

Rice bowl 3
Steamed & seasoned with furikake 

nibbles 

sides

Grilled Butterflied Whole Bream 26
Prawn massaman, smoked tuna dressing

Cured Cornish Trout 12
Pickled ginger, buttermilk

Barbecued & Glazed Pork Belly 13
Ginger apple sauce, urban farms herbs 

fish & meat

Fried Chicken 10
Peanut sauce, coriander, house kimchi

Confit Potato 9
Black garlic, Old Winchester, nori 

Steamed Greens 7
Confit garlic oil, sesame

Roast Jerusalem Artichoke 8
Orange spice mix, beetroot puree, herb emulsionvegetable 
Barbecued Celeriac 15
Sesame based tare, oyster mushroom, gremolata, pickles

Aubergine Mapo Tofu 12
Traditional spicy sichuan dish with aubergine & pak choi

T H E  M E T R O P O L I T A N

West Country Beef Bavette 26 
Pickled walnut & porcini, szechuan peppercorn sauce, Nahm Jim dressing

Cull Ewe Merguez Sausage  6
Fish sauce vinaigrette, soft herbs, mustard

Evening Menu 


