
 
 
Sunday 17th September  
 
Negroni                                                 £12.50  Pink Gin Paloma                                     £12.50                               
Hugo Spritz                                           £11.50  Aperol Spritz                                           £11.50 
Tommy’s Margarita                            £12.50  Mosquito                                                 £12.00 
                 
Snacks 
Perello olives & manchego          £ 7.00      
Rosemary & garlic focaccia           £ 3.50 
Half dozen jersey rock oysters, mignonette, lemon, tabasco      £19.00 
Buttermilk fried chicken, ranch dressing, gochujang, pickled daikon     £10.50 
 
Small Plates 
Burrata, walnut ketchup, caramelised figs, cobnuts       £13.00 
Steak tartare, bone marrow emulsion, tarragon mustard, crostini, watercress    £12.50 
Salmon tartare, crème fraiche, smoked avocado puree, sourdough crackers, dill    £12.00  
Shredded duck leg salad, hoisin dressing, chinese cabbage, daikon, chili, coriander, cashew nuts  £12.00/£24.00 
      
Plates  
Grilled octopus, ricotta, sprouting broccoli, sesame dressing      £28.00 
Roast cod, hispi cabbage, buttered new potatoes, sauce grenobloise     £28.00  
Gnocchi, girolle mushroom, hen of the woods, chanterelle butter, hazelnuts, pecorino   £25.00 
     
Sunday Roast 
All Served with Roast Potatoes, Confit Carrot, Buttered Greens, Yorkshire Pudding 
 
Roast lamb leg, mint sauce, lamb jus         £28.00 
Dry aged beef rump, horseradish , red wine jus        £27.00 
55 day aged middlewhite pork, burnt apple puree, madeira jus      £24.00 
 
Sides 
Cauliflower cheese           £ 6.00 
Green salad, vinaigrette           £ 4.50 
Truffle & parmesan fries          £ 5.50 
Roast beetroot, radicchio, feta, forme d’ambert, walnut salad      £ 7.00 
 
Desserts 
Vanilla crème brulee           £ 7.00 
Madeleines, clotted cream, lemon curd         £ 8.00 
Valrhona chocolate cremeux, dulce de leche, honeycomb, vanilla ice cream, hazelnuts   £ 9.00 
 
La fromagerie cheese selection – All served with assorted crackers, chutney & membrillo 
Truffle Brie – soft, unpasteurised, cow’s milk        £ 4.00 
Bonde De Gatine – soft, unpasteurized, goat’s milk       £ 4.00 
Colston Bassett Stilton – hard, pasteurised, cow’s milk       £ 3.50 
Compte Grand Reserve – hard, unpasteurised, cow’s milk      £ 3.50 
 

    
 
 
 
 
 
 
 
  
    
  
  
  
 
  
   

 
 
 
 
 

 
 

 
 
 
       
 
 

 
 

 
  
 
 
  
  
 
 
 
 
 
 
 
 
 
 
 
 
 

 
  

                                                                                   
 

 
 
 
 

    
                                       Please inform us of any allergies and ask for further details of dishes 

 
12.5% suggested Service Charge will be added to your bill. 

  

 
 


