
Sample Menu 

*** Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu, and we cannot guarantee the total absence of 

allergens. Detailed information on the fourteen legal allergens is available on request. *** 

 

 
BITES 

 

 

Oyster, Coriander 

 

 

3 

Smoked Almonds (vg) 4 

House-Marinated Olives (vg) 4 

 

BOARDS 
 

 

Garlic & Rosemary Baked Camembert & Spiced Marmalade (v) 18 

Continental & Scottish Charcuterie, Cornichons, Olives, Plum & Apple Chutney 22 

Cured & Cooked Seafood, Oyster, Crisp Capers, Aioli & Seared Lemon 22 

Cheese Selection: I.J. Mellis Cheeses, Quince Paste, Plum & Apple Chutney, Pete’s Yard Crackers 22 

 

SMALL PLATES 
 

 

Lobster Roll, Caviar 

 

 

18 

Braised Beef Cheek, Bone Marrow, BBQ Sauce, Pickled Shallot 15 

Rigatoni alla Vodka (v) 10 

Roasted Baby Cauliflower, Pomegranate, Mint, Chilli, Zhoug 9 

Smoked Paprika & Charred Lemon Hummus (vg) 9 

Patatas Bravas, Smoked Tomato, Garlic Aioli 8 

White Miso Tahini Tenderstem Broccoli, Crispy Onions 9 

Smoked Heritage Carrots, Labneh, Preserved Lemon, Dill 9 

Tomato & Basil Flatbread (v) 10 

Pepperoni & Hot Honey Flatbread 12 

Confit Duck & Parsley Croquettes 10 

 

SIDES 
 

 

Sourdough Bread & Whipped Sea Salt Butter (v) 6 

Sourdough Bread & Whipped Chicken Butter 6 

Truffle & Parmesan Fries 6 

Salt & Chilli Fries (v) 6 

Mac & Cheese (v) — Add Lobster £4 6 

 

DESSERTS 
 

Chocolate Delice 

6 

 


