
Whipped Cultured Butter | £6

(V) | £11

Spring Onion, Chilli, Teriyaki Sauce (V) | £8

Salsa Verde Mayo | £11

Black Truffle Croutons, Celery Cress (V) | £8

Whipped Goat’s Curd, Pickled Beetroots, Soda Bread Crisps | £16

Pickled Mushrooms, Wholegrain Mustard Mayonnaise | £10

Orange & Cranberry Compote, Bitter Leaf Salad | £11

Roasted Baby Gem, Cucumber, Sriracha Mayonnaise | £13

Onion Marmalade, Toasted Sourdough (V) | £9

Winter White Bean Cassoulet, Parsnip Crisp | £28

Wilted Spinach, Buttermilk Tartar Sauce | £22

Sage Gnocchi, Black Kale, Spiced Granola (V) | £20

Rocket & Shaved Parmesan, Salsa Verde, Koffman Fries | £23

Roscoff Onion, Horseradish Mash, Red Wine Jus | £26

Pappardelle, Pecorino | £22

Streaky Bacon, Brie, Caramelized Red Onion, Baby Gem Lettuce, Truffle Mayo, Koffman Fries | £26

Parmesan, Roasted Hazelnuts, Chive Oil | £18

£24

£25

£36

For 2 To Share | £95

Please note that achieving the perfect medium-rare Côte De Boeuf requires a 45-minute cooking time.

All Served with Koffman Fries, Rocket & Choice of: Peppercorn, Béarnaise, Chimichurri or Wild Mushroom Cream

All prices include VAT. A discretionary 12.5% service charge will be added to your bill.  Some dishes may contain nuts.  

Please let us know if you have any allergies or intolerances.  We are happy to provide you with any allergen information you need.


