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Dinner Tuesday 25th March 2025 
 

For the Table 
Perello olives & pickles             £ 6.00 

Sourdough, caramelized yeast butter          £ 6.00 

Burrata, mortadella, early harvest olive oil         £16.00 

Boquerones, orange, olive oil, pink peppercorn         £ 6.00 

 

Snacks 
Whipped cod’s roe, chickpea panelle          £ 8.50 

Pig’s head croquettes, wild garlic gribiche         £ 9.50 

Buttermilk fried chicken, whipped feta, n’duja, hot honey       £14.00 

Jersey rock oyster, champagne & shallot vinegar, fermented chilli sauce      £4.50ea 

 

Plates 

Scallops, citrus butter, pickled kumquat          £18.50 

Stracciatella, black iberiko tomato, chilli crunch, chive        £16.00 

Grilled asparagus, brown butter, burnt lemon, sheep’s milk labneh      £16.00 

Steak tartare, burnt onion, roast garlic puree, anchovy, shoestring potatoes      £15.50 

Grilled red prawns, sweet chilli & lime dressing, green chilli miso mayonnaise     £16.50 

Hamachi ceviche, burnt mandarin, whipped avocado, coriander, pomegranate     £18.00 

Chicken & apricot terrine, red onion marmalade, black garlic ketchup, brioche     £14.50 

 

Seabream, octopus, artichoke barigoule, rouille potatoes       £32.50 

Parmesan gnocchi, datterini tomato sauce, robiola di roccaverano, basil      £28.00 

Slow roast pork belly, black pudding, potato rosti, burnt apple, madeira jus     £28.50 

Roast cod, peas, mussels, smoked haddock & vanilla velouté, jersey royal potatoes    £30.00 

Chicken, leek & wild mushroom pie, creamed potato, roscoff onion, madeira jus (+15 Minutes)   £29.50 

 

Spatchcocked Baby Chicken           £25.00 

Served with Tarragon & Tamarind Marinade, Salsa Verde, Café de Paris Butter 

 

1kg Dry Aged Cote de Boeuf          £120.00 

Served with Roast Bone Marrow, Onion Rings & Bordelaise Sauce 

 

Sides 

Rosemary & beef fat fries                              £ 6.00      Bitter leaf salad, french dressing        £ 5.00  

Green beans, wild garlic butter         £ 7.50 Glazed confit carrots, maple, chive   £ 5.50 

  

Desserts  

White chocolate crème brulee                                                                              £ 8.00 

Burnt espresso custard tart, vanilla ice cream         £12.50 

Chocolate & blood orange bar, crème fraiche                    £12.00 

Brillat savarin, heather honey, oat hob nob’s, apricot ‘membrillo’       £ 7.00 

 

Ice Cream: Peanut Butter / Clotted Cream                                                         £3.50ea 

Sorbet: Blackberry & Cassis / Banana & Passionfruit       £3.50ea                                                                                                

 

 

 

 

 

 

 

 


