
v Vegetarian | pb plant based
All prices include VAT. A discretionary 12.5% service charge will be applied to your final bill. 

Our dish names don’t always mention every ingredient.
Please let our team know if you have any allergies, and for full allergen information please ask for the manager

Jersey rock oysters		  three | six						      18  | 34

Greenwich village sourdough, salted butter v					     6

Baked scallops, roe butter, tarragon 						      22

Duck terrine, sour cherries, radicchio 						      17

Brixham crab, apple, chicory, lemon						      20

Short rib, ricotta potato cake, onion fries						      19

Roasted courgette, red pepper, superstraccia pb					     15.5

Burrata, beetroot, pear, hazelnut v							       21

Chicken schnitzel, Caesar, brown anchovies					     29

Kiln smoked salmon, hen’s egg, potato, green beans, kalamata			   17.5 | 29

Roast goats cheese, radicchio, beetroot, grain mustard v 				   24

300g Sirloin										          49	  

300g Ribeye										          54

600g Chateaubriand									        105

Bearnaise | Peppercorn | Cafe de Paris 3

Peterhead cod, harissa cassoulet, girolles, sea aster 				    39 

Stone bass, mussels, samphire, leeks, parsely					     42

Strozzapreti, black truffle, cep, granarolo v						      36

Baked white Italian onion, lentil ragu, pumpkin, soubise pb			   24

Guinea fowl breast, parsnip, nasturtium, blackberry				    36

Slow cooked beef cheek, carrot, roscoff onion, red wine jus			   33

Aged beef and bone marrow burger, tunworth, onion jam, smoked pickles	 31

Fennel, kale, apple slaw pb								        7

Roast carrot, thyme pb								        7.5

Tender stem broccoli, harissa, almonds pb						      7.5

Roast cauliflower, caper, focaccia crumb v						      7.5

Charred cabbage, miso butter v							       7.5

Mashed potato, truffle butter v  							       8

Fries pb		 add truffle, granarolo v  2						      7

Chips pb	 add truffle, granarolo v 2						      7



A la Carte  


