
 

A 12.5% discretionary service charge will be added to your bill.  
Please speak to a member of our team regarding any allergies, intolerances or dietary requests. 

 

  

 

BAR MENU 
Served 12 – 9.30pm Tuesday to Saturday, 12 – 4.30pm Sunday 

 WHILE YOU WAIT  
   

Mixed Olives (vg) ∙ £6 Smokehouse Nuts (vg) ∙ £6 Salted Pretzels (vg) ∙ £4.50 
   

Garlic, Chive & Parmesan Potato Puffs (v) 
£7 

Homemade Breads & Accompaniment (v)  
 £6.50 

Braised Beef Brisket Croquettes  
£7 

    

 
 

 
    

SMALL PLATES 
 

Hammond’s Pigs in Blankets (4) ∙ £12 Duck Fat Roast Potatoes ∙ £8 Lamb Kofta Skewers ∙ £12 
Plain or Honey & Rosemary Glaze Garlic & Thyme Salt, Gravy mayonnaise Tzatziki 

   

Padron Peppers (vg) ∙ £8 Roasted Green Beans (vg) ∙ £7 Salt & Pepper Soft Shell Crabs (2) ∙ £19 
Smoked Paprika Crumb Pine Nut & Lemon Butter Lime & Coriander Mayonnaise 

   

Marinated Duck Breast Bao Buns (2) ∙ £14 Seasonal Hummus (vg) ∙ £9 
Pickles & Teriyaki Kewpie Crispy Chickpeas, Blue Corn Tortilla Chips 

  
Whole Marinated Burrata ∙ £19 Salmon Rillettes ∙ £12 
Isle of Wight Tomatoes, Basil Pesto Homemade Walnut Bread, Crispy Skin, Dressed Leaves 

  
 

 
 

    

 CHEESE & CHARCUTERIE  
   

Selection of Cheeses Selection of Meats 

Served with a selection of Celery, Quince Jelly, Fig, Chutney, Pickles, Crackers & Bread & Butter 

3 for £19, 5 for £28 3 for £19, 5 for £28 
3 Meats & 3 Cheeses for £32, 5 Meats & 5 Cheeses £46 

Montgomery (Cheddar) 
Maida Vale (Washed Rind)  

 

Blue Monday (Semi-soft Blue, Cow) 
Shilling (Goat) 

Tunworth (Brie style) 

Wagyu X Bresaola, 
‘The Italian’ (Salami) 
Mangalitsa Coppa 

Venison Culatello Ham 
‘The Spaniard’ (Salami) 

 
   
   

    

Set Lunch (Tuesday – Friday 12 – 2.30pm) 
1 course £16, 2 course £23 

Please ask your server for the menu 

 
Regular Chef’s Tasting Menu Night 

Please ask your server or see website for details 

 

Vegetarian, vegan and gluten free options available on request  



 

A 12.5% discretionary service charge will be added to your bill.  
Please speak to a member of our team regarding any allergies, intolerances or dietary requests. 

 

 

 

MAIN MENU 
Served 12 – 9.30pm Tuesday to Saturday, 12 – 4.30pm Sunday 

 STARTERS  

Seasonal Soup ∙ £9 English Asparagus Spears ∙ £13 Fillet of Beef Tartare ∙ £19 
Homemade Bread & Butter  

 
Crispy St Ewe’s Egg, Asparagus Salsa, Parmesan 

Dressing 
Spiced Dressing, Dried Ox Heart, Sourdough Crostini  

   

Chicken & Smoked Ham Terrine ∙ £12 Hand-picked White Crab Crumpet ∙ £21 Gin Cured Trout ∙ £12 
Tarragon Mayonnaise, Pickled Mushrooms, 

Spring Salad & Croutons 
Brown Meat Mayonnaise, Granny Smith, Sea Herbs & 

Black Garlic 
Citrus, Radish & Sea Herbs 

    

 
 

 
    

 MAINS  

Mussels ∙ £12 / £23 Halibut & Mussel Mousse ∙ £38 Roasted Cod Loin ∙ £26 
Sauce Marinière, Fries &/or Crusty Bread Seaweed, Confit Potatoes, Rhubarb Salsa, Charred 

Asparagus 
Salt &Vinegar Batter Scraps, Tartar Cream Sauce, 

Mushy Peas, Lemon Gel & Crisp Potato Gnocchi   
    

Honey Glazed Duck Breast ∙ £25 Breaded Chicken Breast Stuffed with 
Mozzarella ∙ £23 

Canoed Sea Bass Stuffed with Ratatouille 
£28 

Tomato Couscous, Courgette, Pak Choi & Pickled 
Raisins, Five Spice Duck Sauce 

Rich Tomato & Basil Sauce, Crispy Chicken Skin & 
Parmesan Spring Salad, Roasted Jersey Royals 

Tomato Butter Sauce and Olive Tapenade 

    

Herb Crusted Lamb Loin 
£28 

Cumin Roasted Carrots & Chickpeas (v) 
£17 

Nicoise Salad (v) 
£9 / £15 

Red Pepper Piperade, Black Olive, Jersey Royals, 
Ewe’s Curd, Lamb Jus 

Semi-dried Tomatoes, Pickled Red Onion Sumac & 
Parsley Dressing 

Add: Fresh Tuna Steak ∙ £8 / £15 or  
Chicken Breast ∙ £3 / £5 

   
    
    

 FROM THE GRILL  

300g Ribeye ∙ £41 200g Fillet ∙ £49 500g Chateaubriand ∙ £95 1kg (min) Tomahawk ∙ £120 (allow 30 mins) 
Served with Beef Dripping Pomme Anna, Dressed Baby Gem, Tomato & Shallot Relish 

 
Surf & Turf: Order your steak from above - Add Jumbo Prawn ∙ £15 

    
Steak Frites ∙ £24 Beef & Bone Marrow Burger ∙ £25 Buttermilk Fried Chicken Burger ∙ £23  

5oz Sirloin, Café de Paris Butter, Pomme Frites & 
Dressed Leaves 

8oz Patty, Bacon Jam, Raclette Cheese, 
Homemade Bun, Fries, Salad & Slaw 

Kimchi Mayonnaise, Baby Gem, Homemade Bun, 
Fries, Salad & Slaw 

    
    
    

 
 

 
    

 SIDES & SAUCES  

Koffman Fries (v) ∙ £6.5 Pomme Anna & Garlic Salt ∙ £8 BBQ Tender Stem Broccoli (vg) ∙ £7 
    

Dressed Spring Salad (vg) ∙ £6 Mac & Cheese (v) ∙ £6 Extra Bread/Crackers ∙ £3.50 
    

 Sauces/toppings £3.50 each: Peppercorn, Chimichurri, Hollandaise, Black Garlic Mayo, Truffle Ketchup, Cheese  
 


