
S M A L L  P L A T E S
ROA S T ED C A R ROT,  W H I P P ED OAT C R E A M W I T H H A R I S S A G L A Z E  VE GF  |  £ 9   

B U R R ATA ,  H E R I TAG E TOM ATO E S ,  O R ZO W I T H W I L D G A R L I C P E S TO  V  |  £13  

S E A R ED S C A L LO P,  C A U L I F LOW E R P U R É E W I T H H O U S E X .O S A U C E  |  £15  

T U N A TA R TA R E ,  B LOOD O R A N G E ,  C R È M E F R A Î C H E W I T H S E S A M E C R AC K E R |  £15  

D U C K L I V E R PA R FA I T,  G OO S E B E R RY G E L ,  P I C K L ED O N I O N S W I T H B R I OC H E |  £12  

F R I ED C H I C K E N ,  R A N C H S A U C E W I T H W I L DF LOW E R H OT H O N E Y GF |  £12  

M A I N S
S P R I N G P E A & M I N T R I S OT TO,  E N G L I S H A S PA R AG U S W I T H S T R AC C I AT E L L A  VE  |  £ 21  

TO R T E L L I N I ,  C H A N T E R E L L E S ,  T R U F F L E S A U C E W I T H F R E S H T R U F F L E  V  |  £ 25 

TO RC H ED S A L M O N,  K E TA ,  R A D I C C H I O W I T H PA R S L E Y S A U C E  GF  |  £ 26  

PA N - F R I ED C OD,  C O U RG E T T E W I T H R ED P E P P E R S A U C E  GF  |  £ 26  

C H I C K E N B R E A S T,  C R I S P Y PA R M E S A N P O L E N TA W I T H TA R R AG O N C R E A M S A U C E GF |  £ 27  

R U M P O F L A M B,  B ROA D B E A N S ,  S A L S A V E R DE J U S W I T H M I N T YOG H U R T GF  |  £ 27 

S I R LO I N S T E A K ,  S P I N AC H W I T H P E P P E RC O R N S A U C E  GF  |  £ 37     A DD A F R I ED EG G |  £ 2                   

S O U R DO U G H ,  PA R S L E Y & L E E K B U T T E R V  |  £5 
vegan parsley & leek butter available  VE

S T I L L  O R S PA R K L I N G F I LT E R ED WAT E R  |  £1  

unlimited refill

F R I E S & H O U S E S P I C E M I X  GF VE |  £7   

plain or truffle also available

S W E E T P OTATO GF V |  £7   
with smoked chilli butter

G R E E N A S PA R AG U S GF V |  £ 6 
with wild garlic hollandaise

C H A R R ED H I S P I  C A B B AG E V |  £ 6   
with ranch dressing

T E N DE R S T E M B ROC C O L I  GF VE |  £8   
with almond purée

M I X ED L E A F S A L A D GF VE |  £ 6   
 with house dressing

HOUSE SAUCES AVAILABLE:  HOT HONEY, GODDESS SAUCE, HOUSE HOT SAUCE, SEAWEED MAYO, COMEBACK SAUCE  |  £1  
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Prices include VAT. A discretionary 12.5% service charge will be applied to your bill, all of which goes to the team. If you have any dietary 
requirements or are concerned about food allergies, e.g. nuts, you’re invited to ask one of our team members for assistance with menu selection.

V vegetarian   VE vegan  GF gluten-free

F O R  T H E  T A B L E

S I P  &  S A V O U R
specially selected to pair with our seasonal dishes 

A R T YA R D DR I N K A N D  
DR I V E S P R I T Z |  £11  

Alcohol Free Aperitivo, Soda, Lemonade

O U R B E E ’S  K N E E S |  £15 
Bankside Honey Syrup,  

East London Dry Gin, Lemon Juice

E N G L I S H S PA R K L I N G 
Balfour Leslie’s Reserve Brut 

Kent, England NV

175ml £12 

W HITE WINE S 

by the glass

Langhe Arneis 2023,  
Fratelli Barale, Piedmont, Italy

125ml £12  |  175ml £16

 
Eidos de Padrinan Albariño 2023,  

Adega dos Eidos, Rias Baixas, Spain

125ml £11  |  175ml £15

Viognier 2023, Maison Bruyere & David, 
Rhone, France

125ml £11  |  175ml £16

RED WINE S 

by the glass

Fleurie Clos de la Roilette 2023, 
Alain Coudert, Beaujolais, France 

125ml £13  |  175ml £17

 
Langhe Nebbiolo 2023, 

Andrea Oberto, Piedmont, Italy 

125ml £13  |  175ml £17

Rasteau 'Les Coteaux' 2022, Domaines 
des Escaravailles, Rhone, France 

125ml £11  |  175ml £15


