
S T A R T E R S

M A I N S

Dai ly  se lect ion of  bread ro l l s ,  butter    7

Roast bone marrow 	 15

Porcini crumble, cucumber, shiitake,  
pistachio Béarnaise 

Wild  venison tartare  	 18 .5

Soy cured egg yolk, shallots,  
crispy capers

Sa lmon & prawn ba l lot ine  	 19 .5

Wasabi mayo, lemon 

Salt baked celeriac ( p b ) 	 12 .5

Burnt leek mousse, herb oil

Burrata  ( v )  	 16

Basil sourdough, pumpkin purée

Welsh lamb ragu	 24

Paccheri pasta, Parmesan foam, 
rosemary 

Roast  Barbary  duck breast  	 28

Honey glazed parsnips, broccoli purée,  
sour cherry sauce 

Wild  Suffo lk  venison lo in  	 42

Fondant potatoes, radicchio,  
beetroot purée, red wine jus

Peterhead cod	 26

Mussels, saffron, parsley sauce  

Dai ly  chang ing seasonal  r i sotto ( v )  	 19 
( p b  o n  r e q u e s t )

35 day dry aged rare breed beef from Lyons Hill farm, Dorset 
Served with thick cut chips & herb butter

350g Dry  aged s i r lo in  chop ( o n - t h e - b o n e )  		 49 .5 

250g Dry  aged r ib -eye		 45 .5 

S A U C E S

Béarna ise ,  ch imichurr i  or  peppercorn |  3

Double  cheeseburger  (Lunch on ly)  	 20

Cheddar, caramelised onions,  
pickles, classic sauce,  
thick cut chips

S I D E S

Broccol i ,  yuzu ,  ch i l l i   ( pb) 	 7

Kale ,  feta  & pomegranate sa lad ,  	 7 .5

raspberry vinaigrette (pb)

Thick cut  ch ips  ( pb) 	 6

Confit chestnut mushrooms, chives (pb)	 7

Truff le  mac & cheese ( v ) 	 7

Truff le  & Parmesan ch ips  ( v ) 	 7

Polenta cake , 	 7

Blue cheese sauce (v)

( v )  v e g e t a r i a n   |   ( p b )  p l a n t  b a s e d
 

A l l  p r i c e s  i n c l u d e  VAT .  A  d i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a rg e  w i l l  b e  a p p l i e d  to  y o u r  f i n a l  b i l l .  O u r  d i s h  n a m e s  d o n ’ t  a l w ay s  m e n t i o n 
e v e r y  i n g r e d i e n t .  P l e a s e  l e t  o u r  te a m  k n o w  i f  y o u  h av e  a n y  a l l e rg i e s ,  a n d  fo r  f u l l  a l l e rg e n  i n fo r m a t i o n  p l e a s e  a s k  fo r  t h e  m a n a g e r .

G R I L L

Charcuterie board	 21

Selection of fine cured meats,  
cornichons, baby onions,  
London sourdough	  


