
Our dishes may contain nuts, seeds & shellfish. Full allergen list available - please ask your server to see a copy. 
Our fish are caught off the South Coast on day boats.  We work with small farms and share produce across our group of pubs in north London. 

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

	

 
 
 
 
 
 
 

	
B l o o d y 	 M a r y 	 1 0 	 	 	 / 	 	 	 B e l l i n i 	 1 0 	

	
2	Courses			33			
3	Courses			39	

 

S T A R T E R S  
	

Confit	chicken	terrine,	leek,	date	chutney	
Cured	sea	bream,	jalapenos,	grapes,	pickled	apple	
Citrus	salmon,	pickled	cucumber,	horseradish	

Isle	of	Wight	tomatoes,	goats	curd,	tomato	consommé,	balsamic	
	

M A I N S  
	

Yorkshire	Dales	sirloin	of	beef,	horseradish	cream	
Free-range	chicken,	sourdough	sauce	
Plantation	pork	loin,	apple	sauce	
Walnut	and	apricot	nut	roast	

Cod,	cauliflower	puree,	lemongrass,	grapes	
	

Cauliflower	cheese	5	

All	of	our	roasts	are	served	properly	garnished.	

Our	beef	is	served	pink.	Please	ask	if	you	would	like	it	served	otherwise	

 
D E S S E R T S  

	
Sticky	toffee	pavlova,	brown	sugar,	chantily,	vanilla	ice	cream	
Passionfruit	tart,	mascarpone,	honeycomb,	olive	oil	ice	cream	

70%	dark	chocolate	cremeux,	hazelnut	and	raspberry	
	

Wigmore,	carrot	cake,	pickled	walnuts	
	


