
V - Vegetrian | PB - Plant Based

Please inform your waiter of any dietary requirements. 
A discretionary 12.5% service charge will be added to your bill.

S IDES |  5.5

Triple Cooked Chips Add Aioli For £1  |  Mixed Leaf Salad  |  Steamed Broccoli  

Mixed Greens, Garlic  |  French Beans  |  Buttered Potatoes

The COACH

MAINS

Grilled Aubergine, Olive Tapenade, Pomegranate (V)  19.5

Tuna Nicoise Salad  12.5/20.95

Black Cod, Bok Choi, Miso Relish  26

Duck Breast, Kohlrabi Slaw  24

Veal Chop, Morel, Vin Jaune  23              

GRILL

Chicken Kulbasti, Begendi, Sourdough, Harissa Dip  23

Lamb Chop, Triple Cooked Chips, Harissa Dip  28

35 Day Aged Ribeye Steak, Peppercorn Sauce  38

Hereford Onglet Steak, Triple Cooked Chips, Peppercorn Sauce  25

Bread & Butter  		�   5

Soup of the Day, Sourdough Bread�  12

King Prawn Toast, Lobster Bisque� 14.5

Seared Tuna, Edamame, Mooli Relish � 12.5

Beef Tartare, Hen’s Egg		�   13.5

Burrata, Tomato, Pecorino � 12

STARTERS



SPARK L ING 		  125ml� BOTTLE

Prosecco Extra Dry, Fiol NV		  7.95� 44.5
Brut Reserve, Taittinger NV		  17.95� 105.95
Cremant de Bourgogne Brut Cuvee Excellence, Veuve Ambal NV� 56.5
Digby, Fine English, Leander Pink NV� 106.5
Digby, Fine English, Vintage Reserve Brut 2013� 109.5
Perrier-Jouet Blanc De Blancs� 199.5

R O SÉ	 175ml	 250ml� BOTTLE 
 
Roumery Rose Organic, Cotes de Provence, France, 2022	 10.5	 14.95� 44.75
Balfour Nannette’s Rose, England, 2023	 10.75	 15.25� 45
Chateau Sainte-Marguerite Symphonie, France, 2022� 81.5

O R ANG E	  
 
Orange Gold, Gerard Bertrand, France, 2020	 10.95	 15.55� 46.95

WH ITE	  
	 	  
Blanco Sohre Lias, Spain, 2022	 6.75	 9.5� 44.75
Pinot Grigio, Puiatti, Italy, 2022	 9.7	 13.75� 40.85
Picpoul de Pinet, Gerard Bertrand Heritage, France, 2021	 9.85	 13.95� 40.95
Sauvignon Blanc, Yealands, New Zealand, 2022	 10.15	 14.5� 42.5
Bourgogne Aligote, Benoit Clement, France, 2021� 44.5
Macon-Villages Preludes Terres Secretes, France, 2021� 45.95
Bourgogne Chardonnay, Nuiton-Beaunoy, France, 2020/2021� 61.95
Christina Ascheri Gavi del Comune di Gavi, Italy, 2021/2022� 64.5
Francesco Cirelli Trebbiano D’Abruzzo DOC Anfora Organic, Italy, 2019� 69
Altitudes, Ixsir, Lebanon, 2022� 69.5
Pouilly-Fume, Les Duchesses Laporte, France, 2022� 72.5
Chablis, Joseph Drouhin, France, 2020/2022� 89.5
Pessac-Leognan Blanc, Chateau Bouscaut, France, 2021� 134.95

R ED	 	  

Tinto Sohre Lias Garnacha, Spain, 2022	 6.75	 9.5� 26.95
De Martino Estate Merlot, Chile, 2022	 9.5	 13.5� 39.75
Pinot Noir Leduc, France, 2022	 9.95	 14.15� 42.5
Catena Malbec, Paraje Altamira, Argentina, 2021	 10.95	 15.5� 45.95
Sierra Cantabria, Rioja Crianza, Spain, 2019	 12.25	 17.25� 51.75
Saint Chinian, Domaine Barres, France, 2022� 29.95
Nero d’Avola IGT Terre Siciliane, Molino a Vento, Italy, 2022� 35.5
Bordeaux Superieur, Chateau de Camarsac, Thierry Lurton, France, 2020� 42.75
Chateau de Villegeorge L’Etoile de Villegeorge Haut-Medoc, France, 2021� 49.5
Rosso di Montepulciano Organic Poliziano, Italy, 2022� 65.5
Altitudes, Ixsir, Lebanon, 2019� 69.5
Chianti Classico Organic Brancaia, Italy, 2021� 73.5
Origine De Desmirail Margaux, France, 2018� 89.95
Grande Reserve, Ixsir, Lebanon, 2016� 96.5
Vino Nobile di Montepulciano, Poliziano, Italy, 2020� 99.5
Barbaresco Bordini, La Spinetta, Italy, 2019/2020� 121.95
Nuits Saint Georges, Domaine de Hellene, France, 2018� 135.95
Barolo di Serralunga d’Alba DOC, Fontanafredda, Italy, 2018� 147


