
Seven Seeded Sourdough & Keen's Butter 5.5

Parmesan Churros 6.5

Dorset Crab Toasts 16.5

Available Monday to Friday Lunch,

Early Bird Monday to Thursday Dinner (5pm to 6:30pm)

Starters

 Crispy Polenta, Stracciatella, Sundried Tomato

Salad of Octopus, Prawns & Mussels, Baby New Potatoes, Saffron Aioli

Chorizo Croquettes, Pickled Courgette Salad

Mains

 Courgette, Stracciatella & Lemon Ravioli, Pine Nuts, Basil Pesto, Parmesan

Pan Fried Cod, Bok Choy, Edamame, House Ponzu

Hertfordshire Bavette Steak, Tenderstem Broccoli, Roscoff Onions, Anchovy Dressing

Desserts

Peach Melba Sundae

Whipped Salted Caramel Chocolate Cake, Mascarpone Chantilly

 Lemon & Raspberry Sorbet

2 Courses £26.5, 3 Courses £31.5 

RIVERSIDE SET MENU

Wines

Rock Angel Château d’Esclans 2025 Provence, France

Glass 19  / Carafe 38.5 / Bottle 76

Les Clans Château d’Esclans 2022 Provence, France

175ml Glass 32.5 / Carafe 65.5 / Bottle 130

(Vegan options always available, Please ask)

A discretionary 12.5% gratuity will be added to your bill. 100% of all gratuities go to our team.

We are proud to work with Phoenix Farm and we hope you are willing to support their work with an

optional £1 donation.



 Celebrate our Passion for the Best of Oysters this July

OYSTER HAPPY HOUR

Sam’s Recommends

Dozen Jersey Rock Oysters & 

2 Glasses of Gusbourne Brut Reserve 39.5

Available 

Monday to Friday (Excluding Bank Holidays)

 from 5pm to 6.30pm (Last Orders)

Oysters

 Jersey Rocks (Jersey) 2

Delicate, fresh & salty flavour

Carlingford Lough (Ireland) 2

Sam’s Personal Favourite – rich & nutty in flavour 

Small Plates 

Seven Seeded Sourdough & Keen’s Butter 5.5

Sam’s Parmesan Churros 6.5

Dorset Crab Toasts 16.5

Lamb Kofta Croquettes, Tzatziki 9.5 

Whipped Smoked Cod’s Roe, Radishes 9.5

Crudités, Roasted Red Pepper Hummus (vg) 9.5

Drinks

Pommery Brut Royal NV 16 

Glass of Gusbourne Blanc de Blancs 15.5

Glass of Muscadet 13.75

W6 Martini 13

                          
A discretionary 12.5% gratuity will be added to your bill. 100% of all gratuities go to our team

We are proud to work with Phoenix Farm and we hope you are willing to support their work with an optional
£1 donation. 



Seven Seeded Sourdough & Keen's Butter 5.5

Parmesan Churros 6.5

Dorset Crab Toasts 16.5

Available Monday to Friday Lunch,

Early Bird Monday to Thursday Dinner (5pm to 6:30pm)

Starters

 Burrata, Crispy Polenta, Sundried Tomato

Salad of Octopus, Prawns & Mussels, Baby New Potatoes, Saffron Aioli

Chorizo Croquettes, Pickled Courgette Salad

Mains

 Courgette, Stracciatella & Lemon Ravioli, Pine Nuts, Basil Pesto, Parmesan

Pan Fried Cod, Bok Choy, Edamame, House Ponzu

Hertfordshire Bavette Steak, Tenderstem Broccoli, Roscoff Onions, Anchovy Dressing

Desserts

Peach Melba Sundae

Whipped Salted Caramel Chocolate Cake, Mascarpone Chantilly

 Lemon & Raspberry Sorbet

2 Courses £26.5, 3 Courses £31.5 

RIVERSIDE SET MENU

Wines

Rock Angel Château d’Esclans 2025 Provence, France

Glass 19  / Carafe 38.5 / Bottle 76

Les Clans Château d’Esclans 2022 Provence, France

175ml Glass 32.5 / Carafe 65.5 / Bottle 130

(Vegan options always available, Please ask)

A discretionary 12.5% gratuity will be added to your bill. 100% of all gratuities go to our team.

We are proud to work with Phoenix Farm and we hope you are willing to support their work with an

optional £1 donation.



 Celebrate our Passion for the Best of Oysters this July

OYSTER HAPPY HOUR

Sam’s Recommends

Dozen Jersey Rock Oysters & 

2 Glasses of Gusbourne Brut Reserve 39.5

Available 

Monday to Friday (Excluding Bank Holidays)

 from 5pm to 6.30pm (Last Orders)

Oysters

 Jersey Rocks (Jersey) 2

Delicate, fresh & salty flavour

Carlingford Lough (Ireland) 2

Sam’s Personal Favourite – rich & nutty in flavour 

Small Plates 

Seven Seeded Sourdough & Keen’s Butter 5.5

Sam’s Parmesan Churros 6.5

Dorset Crab Toasts 16.5

Lamb Kofta Croquettes, Tzatziki 9.5 

Whipped Smoked Cod’s Roe, Radishes 9.5

Crudités, Roasted Red Pepper Hummus (vg) 9.5

Drinks

Pommery Brut Royal NV 16 

Glass of Gusbourne Blanc de Blancs 15.5

Glass of Muscadet 13.75

W6 Martini 13

                          
A discretionary 12.5% gratuity will be added to your bill. 100% of all gratuities go to our team

We are proud to work with Phoenix Farm and we hope you are willing to support their work with an optional
£1 donation. 



Seven Seeded Sourdough & Keen's Butter 5.5

Parmesan Churros 6.5

Dorset Crab Toasts 16.5

Available Monday to Friday Lunch,

Early Bird Monday to Thursday Dinner (5pm to 6:30pm)

Starters

 Isle of Wight Tomato Gazpacho (vg)

Salad of Octopus, Prawns & Mussels, Baby New Potatoes, Saffron Aioli

Honey Glazed Chorizo Picante, Figs, Crispy Polenta

Mains

 Courgette, Stracciatella & Lemon Ravioli, Pine Nuts, Basil Pesto, Parmesan

Hot Smoked Salmon Salad, Pickled Courgette, Fennel, Almonds, Cumin Yoghurt Dressing

Hertfordshire Bavette Steak, Tenderstem Broccoli, Roscoff Onions, Anchovy Dressing

Desserts

Peach Melba Sundae

Whipped Salted Caramel Chocolate Cake, Mascarpone Chantilly

 Lemon & Raspberry Sorbet

2 Courses £26.5, 3 Courses £31.5 

RIVERSIDE SET MENU

Wines

Rock Angel Château d’Esclans 2025 Provence, France

Glass 19  / Carafe 38.5 / Bottle 76

Les Clans Château d’Esclans 2022 Provence, France

175ml Glass 32.5 / Carafe 65.5 / Bottle 130

(Vegan options always available, Please ask)

A discretionary 12.5% gratuity will be added to your bill. 100% of all gratuities go to our team.

We are proud to work with Phoenix Farm and we hope you are willing to support their work with an

optional £1 donation.



Seven Seeded Sourdough & Keen's Butter 5.5

Parmesan Churros 6.5

Dorset Crab Toasts 16.5

Available Monday to Friday Lunch,

Early Bird Monday to Thursday Dinner (5pm to 6:30pm)

Starters

 Isle of Wight Tomato Gazpacho (vg)

Tuna Tataki, House Ponzu, Cucumber, Lemon Purée, Chilli

Cold Roast Beef, Salsa Verde, Caperberries, Pickled Shallots

Mains

 Courgette, Stracciatella & Lemon Ravioli, Pine Nuts, Basil Pesto, Parmesan

Hot Smoked Salmon Salad, Pickled Courgette, Fennel, Almonds, Cumin Yoghurt Dressing

Hertfordshire Bavette Steak, Tenderstem Broccoli, Anchovy Dressing

Desserts

Peach Melba Sundae

Passion Fruit Posset, Short Bread 

 Lemon & Raspberry Sorbet

2 Courses £26.5, 3 Courses £31.5 

RIVERSIDE SET MENU

Wines

 Rock Angel Château d’Esclans 2023 Provence, France

175ml Glass 19 / Carafe 38.5 / Bottle 76

Les Clans Château d’Esclans 2024 Provence, France

175ml Glass 32.5 / Carafe 65.5 / Bottle 130

(Vegan options always available, Please ask)

A discretionary 12.5% gratuity will be added to your bill. 100% of all gratuities go to our team.

We are proud to work with Phoenix Farm and we hope you are willing to support their work with an

optional £1 donation.
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