
 

Please speak to a member of sta/ if you have a food allergy or intolerance before 

ordering 

A discretionary 12.5% service charge will be added to your bill 

 
Nibbles 
Warm Olives  5 
Lemon, rosemary 
Crusty Bread  5 
Olive oil, aged balsamic vinegar 
 
Starters 
Homemade Soup  9 
Warm crusty bread, butter 
Korean Crispy Chicken  10 
Asian slaw, gochujang sauce, charred lime, spring onion, sesame 
Blackcurrant Cured Gravalax  10 
Yuzu hung yogurt, Torched Peaches, Beetroot 
BBQ Jumbo Crevettes              13 
Green chilli gazpacho, Piri-Piri butter, crispy garlic, oil 
Roasted Sweet Potato           10 
Hot honey whipped goats’ cheese, confit baby beets, sage, candied walnuts 
Banana blossom fritters        9 
Curry sauce, mango relish, pu/ed wild rice 
 
Mains 
Thai Yellow Pumpkin Katsu 
Pickled pumpkin, coconut rice, crispy chilli, cucumber oil 23 
Maple Miso Glazed Cod       28 
Thai yellow, zesty Carolina rice, charred courgette 
Confit Duck Leg      27 
Carrot & ginger puree, pak choi, blackcurrant Amaretto sauce, beetroot 
Whole Plaice        27 
Lime, tomato & caper beurre noisette, crispy curry leaves, charred tenderstem 
Chicken Saltimboca  26 
Lemon & parmesan risotto, sauce viera, crispy sage 
8oz Fillet Steak 35 
Carrot puree, fondant potato, asparagus, baby beets 
+ Garlic Tiger Prawns 5 
Homemade Steak Sauces  3 each 
Peppercorn / Cornish blue cheese / wild mushroom 
 
Sides 
Roasted Carrots, Tahini yogurt   5 
Rosemary Chunky Chips  5 
Roasted Chimichurri Potatoes  6 
Charred Baby Gem Caesar Salad, maple bacon, anchovy, parmesan  6 
Pesto & Parmesan Asparagus & Mange Tout 6 
 


