London sourdough bread, salted butter v 7
Nocellara olives pb 6

Padron peppers, sea salt pb, gf 7

Hummus, sumac, chickpeas, flatbread pb 9

Jersey oysters, merlot vinegar, lemon Three 15 / Six 29 / Twelve 55
Chopped beef, wasabi mayo, confit yolk, sourdough 17

Tuna tartare, avocado, ponzu, corn tortilla 18

Roasted peppers, whipped feta, ve-duja, focaccia pb, 16

Burrata, port poached pear, walnut, chicory gf 17

Lamb croquettes, truffled celeriac puree, lamb Jus 16

Tiger prawns, chilli, coconut, coriander gf 19

Grilled leeks, pistachio, labneh v, g, 16

Atlantic cod, chorizo, sweetcorn 28

Jerusalem artichoke risotto, plant stracciatella pb, gf 24
Pork schnitzel, dill, cucumber salad 26

Ragu of beef shin pappardelle, gremolata 28

Pumpkin and ricotta ravioli, sage butter, hazelnuts v 28
Fillet of sea bass, baked fennel gf, 30

Herb fed chicken, harissa butter, baby leek gf 28

Winter Salad: beetroot, plums, radicchio, chicory, honey blossom dressing pb, gf,W/n 18 / add chicken 6
Asian salad: napa cabbage, apple, cucumber, pineapple, chilli, almonds 17 / add chicken 6
Caesar salad : soft boiled egg, parmesan, croutons, brown anchovies 18 /

3009 dry aged black Angus sirloin steak gf 46
600g chateaubriand gf 100

Chimichurri, Béarnaise, peppercorn sauce 3.5

House salad, vinaigrette pb 6.5

Smashed cucumber, Sesame seeds, mint pb, g, 7

Mashed potato pb, gf 7

Creamy spinach v, gf 7

Roast young carrots pb, gf 7.5

New potato, mint butter v, gf 6.5

Tender stem broccoli, harissa butter, smoked almonds 8

Skin on Fries, sea salt pb, gf 7 / add truffle & Parmesan 2.5

Triple cooked chips, Sea salt pb, gf 8 / add truffle & Parmesan 2.5

v vegetarian | pb plant based | gf gluten free | healthy designed dishes
All prices include VAT. A discretionary 12.5% charge will be applied to your final bill. Please let our team know if
you have any allergies, and for full allergen information please ask for the manager.
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