
 
 

 

Snacks 

Rye & Spelt Bread Chive Butter   4   

Jersey Oysters     3 each 

Gordal Olives      5 

 

Starters 

Gin Cured Salmon, Horseradish Cream, Lemon & Dill      11 

Charcuterie & Pickles (Fennel Salami, Chorizo, King Peter’s Ham & Coppa)   11.5 

Classic Caesar Salad (Chicken Optional)        7/9 

 

Mains 

45 Day Aged Sirloin, Pomme Puree, Shallot, Chive, Charred Gem & Port Sauce   22 

Moroccan Lamb Burger, Homemade Muffin, Yoghurt, Houmous Fries & Salad     15 

Stonebass, Confit Artichokes, Romaine Lettuce, Champagne & Citrus Beurre Blanc  19.5 

Wild Mushroom Risotto, Basil & Aged Parmesan       15 

Massaman Pork Belly, Potato, Spiced Carrot Puree, Coriander     18 

 

Desserts 

Homemade Ice Creams, Chocolate, Vanilla, Raspberry      2 scoop 

Sorbets, Yuzu, Yorkshire Rhubarb, Sicilian Blood Orange      2 scoop 

Chocolate Mousse, Yuzu Sorbet, Lemon Balm      9 

Classic Eton Mess , homemade ice cream       7 

Treacle Tart, Cream & Caramel         7.5 

Cheese Board (Beauvale Blue, Finn, Quickes Cheddar, Velancay, Soumaintrain)   12 

 

 

 

 

 

Sandwiches 

New York Deli, Pastrami, Swiss Cheese & Mustard  9.5 

Smoked Salmon& Cream Cheese        9.5 

Buffalo Mozzarella & Wild Garlic Pesto       9 

Soup of the Day, Rye & Spelt Bread, Chive Butter     7 

Brunch Muffins  

Cured Bacon & Fried Eggs   9.5 

Smoked Salmon & Scrambled Eggs 9.5 

Avocado & Poached Eggs   9.5 

 
Kids food available on request 


