
Black Velvet    14   Jameson & Ginger    12
  

Jalapeno & Mango Margarita    14         
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* Set Menu Valid Tuesday to Friday, Lunch & Dinner, 2 or 3 small plates to choose from our daily chef’s selection, 
available for Parties up to 6 guests. Set menu not available in conjonction with any other offer.

Sharing Mains aren’t available in Conjonction with any offers
Please advise your server of any dietaries or allergies. Game dishes may contain led shot. Our butter and cheese 

is made from raw milk. A discretionary service charge of 12.5% will be added to your bill.

In-House, Ember Baked  Bread, Aioli (v)                                                    5

*  Gurnard Ceviche, Lime, Tequila, Salt & Coriander                                           13

*  Mackerel Tartare, Soy, Mirin, Cured Lettuce & Seaweed Cracker                     12.8

Hereford Beef Tartare, Tofu, Yuzu & 5% Cured Egg Yolk        13.5
               
Ember Warm Sea Bream Sashimi,  Sweet Onion & Wasabi                                 13

Raw Tuna, Sticky Rice, Sesame & Tofu                                                      16.5

“Caesar Salad”                                                             8.5

*  Baked Romesco on Toast, Aioli & Black Olive (v)                                                7

Squid Noodles, Smoked Prawn Dashi, Wild Garlic                                                            14

Smoked Bone Marrow, Anchovy, Pickled Horseradish & Dill         12.5

Pig Cheek Skewers, Tamarind & Brown Crab ‘Chip Shop’ Curry Sauce                    11.9
                 
Tempura Soft Shell Crab, Black Pepper & Lime                             15

* “Corned Beef” Hash & Gribiche                                       11.5
  
“Egg On Egg”                                                            16.5
                              
* Salt Chilli Fried Chicken, Cucumber, Mustard & Chilli Pickles       14.3
                
*  Warm Crispy Ham Hock, Artichoke Cream & Smoked Pear                              12.5

Scampi & Chips, Avocado, Caper, Beer Batter Scratchings                   14.5

Hot Smoked Salmon, Creme Fraiche, New Season Potato & Horseradish             11.8

Offal Waffle! Glazed Duck Hearts, Parfait & Grapefruit                       14.7

Scorched Sardines, Aji Panca, Buttermilk & Smoked Pineapple                    13

Smoked Sausage & Pickleback                                      12

Kohlrabi ‘Millefeuille’, Cime di Rapa, Citrus, Ricotta & Pinenuts                    17

Poached Hake, Scallop, Pak Choi, Dashi                                    26.75

Baked Wild Cod, Fregola, Crab Bisque & Dill                                 28.5

Sugar Pit Pork,  Salted Cabbage, Prawn Springroll & Sour Lime Dressing            30

Tipperary Hereford Prime Sirloin, Beef Tongue, Caper & Horseradish              33.5

Welsh Venison, Smoked Prune, Ginger, Braised Cabbage                       32

800Gr Sirloin (To Share) Smoked Bone Marrow, Anchovy & Stout Onion *               12 per 100gr

Suckling Pig (To Share), Crispy Pig Ears & Smoked Pear*                                       MP

     
    
    *Daffy’s Set Menu, Chef’s Selection of  2 Plates - 19.5
          3 Plates - 25


