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Food Menu

—SMALL PLATES

Kipper pate, cornichon, 8.5
toasted sourdough

Spicy Nduja Scotch egg, 7
mustard mayo

Polenta crostini, wild 8.5
mushroom ragu, chilli oil
(VG)

GREENS & GRAINS —

Burrata, broad beans, 13.5
grilled artichoke, olive, baby

spinach (V)

Quinoa, shaved heritage 14

carrots & roasted celeriac,
molasses dressing with
rocket leaves (VQ)

FROM THE GRILL & SIGNATURES

& Strawberry (VG)

Half brined chicken, garlic herb butter 18
Whole brined chicken, garlic herb butter 32
T-bone steak, bone marrow, walnut gremolata 38
Roasted seabass, samphire & lemon dressing 36
Celeriac alla Milanese, fennel & herb salad (V) 17
—PIZZA SIDES —
Margherita, buffalo 13 Grilled hispi cabbage, 5.5
mozzarella (V) parmesan & chives
Mushroom, parsley butter, 16 Chips, tomato & basil salt 5.5
marrow on the bone
Tenderstem broccoli, kale 5.5
Tomato, charred tender stem, 13 pesto, roasted almonds
mixed mushroom, kale &
hemp pesto (VG)
SWEET FINISH
Caramelised banana cheesecake 8.5
Chocolate tiramisu 8.5
Gelato & Sorbet (3 scoops) Vanilla, Chocolate, Salted Caramel (VG) §)

A discretionary 12.5% service charge will be added to your bill. Prices include VAT. If you have any allergies or dietary
requirements, please inform a member of our team before ordering. Full allergen information is available on request.



