
Now opening for Sunday lunch from 13th May 
	

	

 
 
 
 
 

april 2018 
 
 

white negroni sbagliato 8  || sparkling rose – domaine Collin 8  || lost + grounded HHF  5 
 

 
Mackerel, brown crab, kohlrabi, bonito, chicken skin   10 

 
 Spiky artichoke, leek tart, shimeji, horseradish, Tête de Moine   9 

 
Lamb sweetbreads, cauliflower, pear, almond, liquorice   11 

 
 Smoked haddock, hen’s egg yolk, sorrel, oyster, Avruga caviar 1o 

 
Quail, scotch egg, okra, split peas, carrot, coriander   11 

 
 
 

Hogget sirloin, garlic, polenta, morels, shallot, Madeira   26 
 

Duck, confit leg, liver, heritage beetroot, rhubarb, turnip   24 
 

Hake, salsify, purple sprouting broccoli, black rice, king oyster mushroom   22 
 

Cod, octopus, harissa, ink gnocchi, rainbow chard, white beetroot   24 
 

Wild garlic maltagliati, celeriac, mozzarella, hen of the woods, hazelnuts   19  
 
 
 
 
 

 Rhubarb, ginger, pumpkin seed 8 
 

Chocolate, banana, peanut, caramel   8.5 
 

Milk + Honey   8 
 

Porter cake, caramel, sour cream, whiskey   7 
 
  

 
 

Roter Teufel | Perl Las | Brie de Nangis   9.5 
 

 
 

Eau de Vie filtered still & sparkling water £1 per table  

 
Nocellara olives         2 
Strolghino di culatello    3.5 

	

Bono Estate ‘lorne’ extra virgin 
Olive Oil is available to buy   £16 
	


