
S A L A D S

K X  C o b b  2 5 | 3 2   D  G 
baby gem, tomato, cave aged cheddar,  bacon, egg, 
avocado,  f ree -range chicken or  smoked salmon

S u p e r  G r e e n  1 9   N   
seven chopped green vegetables,  

miso & sesame dress ing 

G r e e k  C o b b  2 1   D 
tomato,  feta ,  red onion,  k a lamata ol ives,  baby 

gem,  cucumber,  oregano & lemon dress ing

C o u s  C o u s  S a l a d  1 9   N 
aubergine,  red onions,  peppers,  courgette, 

tumer ic,golden sultana,  bonito  f lakes,          
cashew nuts 

V e g a n  C o b b  2 0    

avocado,  cucumber,  tofu,  green beans,         

tomato,  baby gem,  k ale,  spinach

C h i c k e n  C a e s a r  2 6   D  G 

romaine,  anchov y dress ing,  croutons

S I D E S

C h a r g r i l l e d  B r o c c o l i  8   N   
miso dress ing,  a lmonds

G r i l l e d  C o u r g e t t e s  8     
a l la  scapece

W i l d  R i c e  7   N  G 
walnuts,  k asha,  sesame,  preser ved cherr y

F r i e s  7 . 5  

S t e w e d  L e n t i l s  6 

R o a s t e d  P u m p k i n s  9   N   

W i l d  M u s h r o o m s   M A R K E T  P R I C E  

M i x e d  G r e e n  S a l a d  8     
tomato,  cucumber,  lemon oi l

S w e e t  P o t a t o  F r i e s  7 . 5  

A v o c a d o  7  

L e a f  S p i n a c h  7 . 5     
chi l l i ,  gar l ic

G r i l l e d  S w e e t  P o t a t o e s  8 . 5   N 

S a u t e e d  G a r d e n  P e a s  7

B O W L S
S o u p  o f  t h e  D a y  1 5 . 5   N    

ask  your  waiter  for  today ’s  of fer ing

K X  R a m e n  B o w l   N  
konjac  noodles,  dashi  stock ,  poached egg, 

shitake mushroom,  sesame seeds 
tofu 22 |  chicken 25  
beef  45 |  prawn 39 

    P u m p k i n  S o u p  1 4     
Del ica  pumpk in seeds and sunf lowers  seeds

W i l d  M u s h r o o m s  Ta g l i a t e l l e  2 8   D  G 
I ta l ian egg tagl iatel le,  wi ld  mushrooms,     

Parmiggiano Reggiano

F r e e - R a n g e  C h i c k e n  B r o t h  2 2   G 
seasonal  vegetables

K X  P o k é  B o w l  N   
sushi  r ice,  edamame,  sweet  potato,  beetroot , 

avocado,  red pepper 
tofu 35 |  chicken 35 |  beef  45 

prawn 47 |  tuna 40 |  sa lmon 39

C A V I A R  &  S M A L L  P L A T E S

V e g e t a b l e  C r u d i t é s  1 9  N   
m u h a m m a r a  &  h u m m u s

B u f f a l o  M o z z a r e l l a  1 8   D 
charred gr i l led radicchio,  25  years  Balsamic 

Vinegar 

Ye l l o w f i n  S a s h i m i  1 9 . 5   
soy  sauce 

P u m p k i n  R a v i o l i  1 6    N   
vegan Béchamel  sauce

K X  C a v i a r  S e l e c t i o n  D   
ser ved with bl in is ,  créme fra iche

P l a t i n u m   
20g 36 |  30g 72 |  50g 145

G o l d e n  O s c i e t r a   
10g 37 |  30g 95 |  50g 184

B e l u g a   
20g 170 |  30g 255 |  50g 425

C a v i a r  P a s t a  4 5   D  G 
20g caviar,  100% I ta l ian wheat  r igatoni , 

cream,  white  wine,  24  month aged parmesan

S a l m o n  Ta r t a r e  1 8   
avocado purée,  p ick led green papaya

T r i o  o f  D i p s  1 7   D  N  G   
l i fe  changing crackers,  gr iss in i

N u t s  &  O l i v e s  9   D  N  G   
t ruf f le  &  pecor ino nuts,  nocel lara  ol ives

S A N D W I C H E S  &  B U R G E R S

K X  S m a s h e d  B u r g e r  2 8   D  G 
t wo beef  patt ies,  cheese,  baby gem lettuce,  tomato                                  

smoked pick les,  house sauce (add bacon +3.5)

L o b s t e r  t a i l  B a o  b u n s  3 8   G  
lobster  sauce,  carrots,  mool i ,  cor iander

S m o k e d  S a l m o n  B a g e l  1 8   D  N  G 
c ream cheese 

opt ional :  watercress,  p ick led cucumber

S t e a k  S a n d w i c h  2 8   G 
caramel ised onions  & peppers,  rocket ,  c iabatta ,  red wine jus

C l u b  S a n d w i c h  2 5   G 
f ree -range chicken,  tamwor th bacon,  

egg,  avocado,  tomato

V e g a n  To a s t e d  W r a p  2 0   G   
chick ’n ,  miso dress ing,  red onion,  p iqui l lo  peppers,  

baby gem lettuce,  avocado

M A I N  C O U R S E S

V e a l  O s s o b u c o  3 4 
celer y,  carrots,  onions,  mushrooms

L a b e l  A n g l a i s  C h i c k e n  P a i l l a r d  o r  M i l a n e s e  2 7  G 
chi l l i ,  gar l ic  &  lemon gremolata

U S D A  R i b e y e  -  1 0 o z  6 6 
c h i m i c h u r r i

A t l a n t i c  H a l i b u t   4 4   D 
c i t rus  hol landaise,  tar ragon oi l

G u a z z e t t o  o f  J o h n  D o r y  3 6   G 
c lams,  datter in i ,  k a lamata ol ives,  chi l ly,  white  wine

V A R  S a l m o n  3 2   
avocado goddess  dress ing

W i l d  S e a  B a s s  3 9 
t u r m e r i c ,  c h i l l i ,  c o c o n u t

 :  V E G A N  F R I E N D LY       D :  D A I R Y  P R O D U C T S       N :  N U T S  &  S E E D S       G :  G L U T E N   
P lease ensure to  advise  your  waiter  of  any a l lergies  when order ing. 

VAT is  inc luded on a l l  menu i tems.  A  discret ionar y  ser v ice  charge of  15% wi l l  be  appl ied to  your  bi l l ,  for  which we thank you.

K X  C a v i a r  S e l e c t i o n  D   
ser ved with bl in is ,  créme fra iche

P l a t i n u m   
20g 80 |  30g 120 |  50g 190

G o l d e n  O s c i e t r a   
10g 45 |  30g 135 |  50g 200

B e l u g a   
20g 196 |  30g 295 |  50g 495




