BOXCAR

Haggis sausage roll, Welsh rarebit, Guinness Pig’s head croquette,
house ketchup 3 pickled onions [v] 3 apple, kohlrabi 3

TO SHARE

Toasted brown loaf, whipped confit garlic and chive butter 5
Charred cauliflower, cashew nut, parsley [pb] 8
Steak tartare, lavosh crackers, confit egg yolk, black garlic mayo 14
Roasted scallops, Jerusalem artichoke, pancetta 15

MAIN COURSE

Celeriac and red cabbage salad, bitter leaves, maple seeds, balsamic [v] 15
Beetroot and macadamia cheese tart [pb] 16
Beef burger, smoked cheddar, crispy shallots, paprika aioli, fries 19
Torched mackerel, peas and broad beans 23
Tamworth Pork chop, sweet and sour onions, thyme jus 25
Roasted duck breast, red cabbage, red wine jus 27
STEAKS BUTCHER’S CUTS

Scottish sirloin 225¢g 27 Chateaubriand 600g 75
Hereford ribeye 225¢g 29 Cobte de Boeuf 750g 85
Angus fillet 225¢g 36 See the mirror for daily specials

SAUCES & SIDES

Peppercorn sauce / Red wine jus 3
Fries, rosemary salt [v] / Truffle and Parmesan fries [v] 4/6
Spring onion mash potato [v] 5

Buttered cavolo nero [v]

Charred broccoli, tomato & chilli dressing [pb]
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Heritage tomatoes, tarragon, pickled shallot [pb]

[pb] Plant Based [v] Vegetarian. Please inform us of any allergies.
An optional 12.5% service charge will be added to your bill.



WINE

SPARKLING

Prosecco, Prima Alta, Veneto, NV
Champagne, NV Billecart-Salmon, Brut Réserve, FRA
Exton Park, ‘RB 23’, Brut Rosé, Hampshire, NV

WHITE

Grillo, Il Folle, Sicily *21

Picpoul de Pinet, Domaine de Cantagrils, Languedoc-Roussillon, FRA 22
Sauvignon Blanc, ‘Flint’, C. & D. Delecheneau, Loire Valley 21

Riesling, Trocken, Schwartztrauber, Pflaz 22

Bourgogne Blanc Tradition, Domaine Des Deux Roches ‘21

Griner Veltliner, Weingut Hajszan Neumann, Nussberg ‘21

ROSE & SKIN CONTACT

Cotes de Provence, ‘I’Ecorce’ Buissonniére, V. Courréges ‘22
Garnatxa Blanca, ‘Llunari’, Heréncia Altés, Terra Alta ‘21

RED

Nero d’Avola, Il Folle, Sicily “21

Garnacha, ‘Botijo Rojo’, Bodegas Frontonio, Aragon 20
Malbec, Cédre Heritage, Chateau du Gédre, Cahors 20
Cotes-du-Rhone Réserve, Domaine Grand Veneur ‘20

Pinot Noir, ‘Gonnheimer’, Weingut Eymann, Pflaz 21

Shiraz, Hartenberg Wine Estate “19

Malbec, DOC De Sangre, Bodga Luigi Bosca ‘21

Montagne St Emilion, ‘Les Piliers Maison Blanche’, Bordeaux 18
Barbera d"Alba Superiore, Casa E. di Mirafiore, Piedmont “19
Rioja, ‘Tinto’, Finca Allende 14

Old Vine Zinfandel, Bedrock Wine Co 20

Barolo Pietrin, Franco Conterno, Piedmont “16

Cabernet Sauvignon, Black Stallion, Napa Valley “19
Margaux, Les Charmes de Kirwan, Bordeaux ‘19
Chateauneuf-du-Pape Les Safres, Le Glos Du Caillou ’20
Pomerol, Chateau Bellegrave, Bordeaux 11
Savigny-les-Beaune, Fanny Sabre, Burgundy 18

Brunello di Montalcino, Fonterenza, Tuscany ‘16
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DRINKS

BAR SNACKS

Haggis sausage roll, Welsh rarebit, Guinness
homemade ketchup pickled onions [v]
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COCKTAILS

IPA Spritz

Apricot brandy, Campari, Galliano, IPA
Elderfire

Pig’s head croquettes,

apple, kohlrabi
9

Absolut vanilla vodka, lemon, elderflower & chilli infused honey

Crimson Martini

Bombay Sapphire, Fraise de Bois, strawberry, cranberry, peppercorn

Twice Smoked
Avallen Calvados, Laphroaig 10, apple, maple

Velvet

Honey-infused Ketel One vodka, Manzana Verde, lemon, balsamic

Spicy Peach Margarita

Tapatio Blanco Tequila, Briottet Triple Sec, Agave, Lime, Peach

Pacha
Quinoa vodka, St. Germain, grapefruit, pomegranate

Elderflower Nojito [0%)]
Seedlip Grove 42, elderflower, apple, lime

DRAUGHT BEER

Peroni, ‘Nastro Azzurro’, Lager, Lazio 51%
Five Points, ‘Extra Pale Ale’, Hackney 4%
DEYA, ‘Steady Rolling Man’, Pale Ale, Gloucestershire 5.2%

BOTTLED GUEST BEER

Harbour, ‘Classic Lager’, Gornwall 5%

Kernel, ‘“Table Beer’, Bermondsey 3.1%

Mondo, ‘Little Victories’, Session IPA, Battersea 4.3%
Krombacher, ‘Weizen’, Germany 4.8% 500 ml

Aspall, ‘Draught Cider’, Suffolk 5.5%

Lucky Saint, ‘Unfiltered Lager’, Bavaria 0.5%

Peroni, ‘Libera’, Italy 0%
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VODKA

Absolut Vanilla
Ketel One
Sapling

Fair Quinoa

GIN

Bombay Sapphire
Hendrick’s
Ademus Umami
No.3 Gin

Gin Mare

RUM & CACHAGA

Bacardi Carta Blanca
Zacapa 23 Sistema Solera
Abelha Organic Silver Cachaca

COGNAGC, CGALVADOS
& EAU DE VIE

Avallen Calvados
Reviseur VS Gognac
Pisco Aba

COLD PRESSED JUIGE

Orange or Orange, carrot & ginger
Apple, spinach, ginger, parsley,
lemon, cucumber

Luscombe apple juice

SPIRITS

25ml WHISKEY
5.5 Laphroaig 10yo
55 The Balvenie 14yo, Caribbean GCask
5 The Macallan Harmony GCollection
6 The Macallan Rare Cask

The Macallan 12yo, Sherry Gask

Dalmore 18yo

25ml Nikka “From the Barrel
Nikka Coffee Grain
6 Hibiki Harmony
6.5 Chichibu, Ichiro Malt 2021
7.5 Buffalo Trace Bourbon
6.5 Lot 40 Rye
7 Sazerac Rye 6yo

Teeling Small Batch

25ml
LIQUEURS
55
10 Tosolini Saliza Amaretto
5.5 Tosolini Express Coffee liqueur
Frangelico
Yellow Chartreuse
25ml
-
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0% SPIRITS

5.5 Seedlip Grove 42
Crossip Dandy Smoke
5.5 Crossip Fresh Citrus

25ml
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