
  

 

S E T  L U N C H   

              2  C O U R S E S  £29  

       ( a v a i l a b l e  w e e k d a y s )  

 

 

 E N T R E E  

T r u f f l e  a n d  m u s h r o o m  A r a n c i n i   

M i x e d  O l i v e s  &  S o u r d o u g h ,  c o n f i t  g a r l i c  &  s h a l l o t s  b u t t e r   

M i x  a n d  m a t c h  c h a r c u t e r i e  &  c h e e s e  b o a r d                                    

                                                          

  P L A T  P R I N C I P A L  

      M i s o  B l a c k  C o d ,  c e l e r i a c ,  c o n f i t  c a r r o t ,  s a u c e  M e u n i e r e   

      W i l d  m u s h r o o m  R i s o t t o ,  c u r e d  e g g  y o l k ,  P a r m e s a n   

      F e s t i v e  P o u l t r y  P i e ,  T r u f f l e  m a s h  p o t a t o ,  P i n o t  N o i r  j u s                                  

           

                                            A D D  A  S I D E  (£9)  

      C a v a l o  N e r o ,  b u r n t  b u t t e r ,  c r i s p y  s h a l l o t s                            

      R o a s t e d  B u t t e r n u t  S q u a s h ,  t o a s t e d  W a l n u t s                          

      O u r  f a m o u s  C h i c k p e a  C h i p s     

    

                               A D D  A  D E S S E R T  (£9)      

      V e l v e t y  c h o c o l a t e  c r e m e u x ,  C a l a b r i a n  o l i v e  o i l ,  M a l d o n  s e a  s a l t                

P o r t e  N o i r e  A f f o g a t o ,  A m a r e t t o   

  

 

 

 

 

 

For any allergen information, please speak to a member of our team. A discretionary 12.5% service charge will be added to your bill. 

All our dishes are homemade, prepared 

daily from fresh seasonal ingredients by our 

Head Chef Eduardo Bordereau  



 

 

BUBBLES 
  125ml    750ml 

Prapian Estate “Asolo”  Prosecco Superiore Brut  NV   - £42 
G l e ra ‖  Ve n e t o ,  I t a l y  
Fruity & Floral prosecco combining tangy green apples and acacia leading to a light, fresh finish. 

L lopart ,  Corpinnat Rosé Brut  2021  - £59 
G a rna c ha  ‖  S pa in  
Crisp and refreshing, lively profile with bright fruit flavors and delicate bubbles. 

Porte Noire “Pet i te  Porte” B lanc  de B lancs Grand cru NV                                              £17           £99 
C ha rdo nna y  ‖  Av i z e ,  Cha m pa gn e ,  Fr an c e  
Dry, complex & precise Champagne 
 

Porte Noire “Vintage” Blanc de B lancs Grand cru  201 3  £26          £149 
C ha rdo nna y  ‖  Av i z e ,  Cha m pa gn e ,  Fr an c e  
Beautifully mature, presenting lemon sorbet, frangipane & freshly baked bread, long-lasting, complex, elegant. 

 
Rare Champagne “Mil l és ime” Brut 2013  £29          £179 
C ha rdo nna y  &  P i no t  No i r  ‖  Re i m s ,  Cha m pa gn e ,  Fr an c e  
Crisp & lazer-like with citrus & tropical fruit lingering on the palate for a complex finish. 

Bi l lecart -Sa lmon Brut  Rosé NV  £24 £132 
C ha rdo nna y ,  P i no t  M eun i e r  &  P i no t  No i r  ‖  A ÿ - C ha m pagn e ,  Fran c e  
A beautiful, elegant rosé, now a benchmark. It is refined and delicate. 

  COCKTAILS  

  ~SIGNATURE~   

     

Porte Noire F lower £18  Cockta i l  of  the Month £16.5  P lum Brandy Sour  £16.5  

Wild hibiscus flower,  Dima Vodka, PN  Champagne Ask your waiter Aged Plum Brandy, Lemon  and Sweet  

      

  

 ~TWIST OF CLASSICS~  
   

Our very own Handcrafted 
Mart in is  £16.5 

PN Class ic  Champagne Cockta i l  
£16.5 

Pumpkin Spiced Espresso Mart in i  
£16.5 

 Ask for our spirits of Vodka and Gin selection 
 

 

   
Negroni Classic or Sbagliato £14.5 Rum Old Fashioned  £14.5  Kinky Martini  £14.5 

  
 

      

 ~LOW and NON-ALCOHOLIC ~  
  

 
Passion Fruit Virgin Mojito £9.5 Lyre 's  Spr itz  £9.5  Non-Alcoholic "Prosecco" £9.5 

 Tastes very much like an Aperol spritz 
 

   
Calm and Collected £9.5  Virgin Bellini £9.5 Lucky Saint Beer (0.5% alcohol) £6 

N/A Vermouth Rosso, Lemon Peach, N/A "prosecco" 
 

 


