
TO SHARE

SMOKED ALMONDS ve ngc 4

LONDON SOURDOUGH Somerset butter v 4

HOUSE MARINATED OLIVES ve ngc 5

CRAB AND AVOCADO TARTLETS 9

BLACK PIG HAM ngc 10

TO START

CHILLED RED PEPPER SOUP courgette, sun-dried tomato, feta muffin ve 10

BURRATA courgette and pine nut pesto, Heirloom tomatoes, Kalamata crumb v ngc 14

MUSSELS white wine cream, shallots, garlic & parsley ngc 11

ATLANTIC PRAWN COCKTAIL pickled cucumber, avocado puree, tomato 15

DILL CURED SALMON citrus dressing, radish, sour cream, keta ngc 16

DUCK LIVER PARFAIT blackberry ketchup, pickled blackberries, sourdough 12.5

HAND-CHOPPED RAW SCOTTISH FILLET brioche soldier, gherkin chutney, egg yolk puree, anchovy 16

TO FOLLOW

STUFFED COURGETTE FLOWERS courgette & basil puree, tomato fondue, pickled cucumber ve ngc 24

ROAST COD coco beans, grilled artichoke, confit red peppers ngc 28

TO SHARE

VADOUVAN MONKFISH TAIL saffron potatoes, spinach, roast tomato sauce ngc 70

ROAST NORFOLK BLACK CHICKEN charred leeks, pickled baby gem, almond Romesco sauce ngc 60

SUNDAY ROASTS

ROAST CAULIFLOWER tenderstem broccoli, v 22.5

PORK BELLY apple sauce 24.5

SUFFOLK CORN-FED CHICKEN BREAST 25.5

RUMP OF BEEF horseradish cream 28.5

Roasts are served with roast potatoes, cauliflower puree, glazed carrot, 

buttered hispi cabbage, Yorkshire pudding and gravy

TO ACCOMPANY

ALL 6

CAULIFLOWER CHEESE  |  TOMATO & SHALLOT SALAD mustard vinaigrette ve ngc

GREEN BEANS marjoram butter v ngc  |  SUMMER CARROTS parsley, garlic & orange ve ngc

BUTTERLEAF SALAD vinaigrette, straw potatoes, crispy shallot ve ngc

TRIPLE COOKED CHIPS ve ngc

v: vegetarian | ve: vegan | ngc: non gluten containing. Please advise of any dietary requirements
 or allergies. A discretionary 12.5% service charge will be added to your bill



v: vegetarian | ve: vegan | ngc: non gluten containing. Please advise of any dietary requirements
 or allergies. A discretionary 12.5% service charge will be added to your bill

TO FINISH

BAKED ALASKA chocolate sponge, raspberry ripple ice cream v 12

APRICOT BAKEWELL TART Earl Grey poached apricots, clotted cream v 10

GOOSEBERRY FOOL vanilla cream, honeycomb, buckwheat, ginger snap crumb ve ngc 10

MANJARI CHOCOLATE MOUSSE extra virgin olive oil, Maldon sea salt, cru de cacao v ngc 10

CHEESEBOARD 16

CADILLAC, SECRET de BIAC ‘15 10cl 12.5

PORT, QUINTA DO NOVAL LBV ’16 10cl 8

DESSERT COCKTAILS 10

AFTER EIGHT
Baileys, creme de menthe, double cream and milk

SALTED CARAMEL ESPRESSO MARTINI
Finlandia vodka, double espresso, salted caramel 

NOVUS TEA, EXTRACT COFFEE 3.8
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