
TO SHARE

CORNDOG, croissant dough, bbq glaze, mustard, crispy onions / 7.5

CORN RIBS, kelp seasoning, peanut butter dip (veg)(n) / 8.5 

OFIRA’S PITA & HUMMUS, pistachio tahini, sumac yogurt (v)(n)(Δ) / 12

TEAR AND SHARE CRUDO, sea bass, macadamia nuts, avocado, coriander, nori, lime / 14 

SPINACH AND ARTICHOKE DIP, tarragon, sourdough (v) / 12.5

SALT COD CROQUETTES, confit garlic aioli, bronze fennel, smoked paprika / 9.5

SMOKED JALAPENO POPPERS, camembert, mixed berry jam, bacon, bbq sauce / 9

CHICKEN YUMMOS, buffalo sauce, fancy ranch / 7

SALADS
[ ADD STILTON CHEESE +3, AVOCADO +3.5, CHICKEN +5 ]

LIME AND POPPY SEEDS SLAW, curry leaf oil, turmeric cashews (veg)(n) / 9

ROMAINE WEDGE SALAD, fancy ranch, sesame dressing, dukkah (v)(n) / 9

CELERY, CRISP APPLES & WALNUT SALAD, green goddess dressing (v)(n) / 9

MAINS

BEEF RAGOUT LINGUINE, short ribs, datterino tomato compote, parmesan / 16.5

BARBECUED AUBERGINE, tamarind, cashew nuts, plankton (veg)(n) / 17 

PORTOBELLO STEAK, butter bean mash, chipotle, spring root vegetables (veg) / 18

CHARRED COD LOIN, sicilian datterino tomato compote, anchovy gremolata, fried capers / 23.5 

RED HONEY BBQ CHICKEN, free range chicken breast, red honey bbq sauce, pickled cucumbers / 21

SUNDAY SMASH BURGER, aged beef, special sauce, pickles, cheddar / 15.5

CRISPY CHICKEN SANDWICH, sweet & sour hot honey, pickles, kewpie / 15.5

BEEF SHORT RIB, bone marrow butter / 23

GRILLED 6oz SIRLOIN STEAK, with a side & a sauce of your choice / 26

[ black garlic aioli, aji verde, bbq ] 

HOUSE SALAD (veg) / 5				    CELERY, CRISP APPLES & WALNUT SALAD (v)(n) / 6

SUNDAY FRIES, dijonnaise (v)(∆) / 5.5		  LIME & POPPY SEEDS SLAW, curry leaf (veg)(n) / 6

BABY POTATOES, duck fat, aji verde / 6		 HERITAGE CARROTS, maple, mustard (veg) / 6

SAUTEED ZUCCHINI, pinenuts, basil, mint, capers / 6

DESSERTS 

NEW YORK CHEESECAKE, mixed berry jam (v) / 6.5

BRULEE ROLL, custard cream, cinnamon, hazelnut praline (v) / 6.5

CHOCOLATE S’MORES, toasted meringue, cafe curls (v)(∆) / 6.5 

CORNFLAKES BROWNIE, fudgy brownie, crispy caramel cornflakes (V)

WARM APPLE CAKE, pink lady apples, cinnamon & cardamon cake, whipped crème fraiche (V) 

SUMMER DINNER MENU by Esteve Prats Grau

(V) Vegetarian  (Veg) Vegan  (∆) Can be Made Vegan  (N) Contains Nuts
Please note, we are a cashless restaurant.  Please notify our staff of any allergies.



SIGNATURE COCKTAILS
DOUGLAS FIR-BANKS / 13

Sapling Gin, Kew Gin, Martinique Rhum, 

Lime, Vetiver, Umeboshi

RONIN HOLIDAY / 14

Japanese Whiskey, Strawberry, 1840

Pierre Ferrand, Tonka Bean, Hojicha

Tea, Absinthe, Peychaud’s Bitters 

WICKER MAN / 13

Chamomile Infused Rye Whisky, Cognac, 

Benedictine, Grapefruit bitters

HONEYBEAR ON HOLIDAY / 13

Plantation Fiji Rum, Montenegro,Sherry, 

Apricot, Lime, Pineapple, Cumin, Honey

BATHTUB PASSION / 12

Gin, Passionfruit, Lime Juice, Orgeat 

Syrup, Blueberries [ CONTAINS NUTS ]

PHANTOM LIMBO / 13	

Tequila Blanco, Cachaca, Yuzu, Sake, 

Green Apple, Celery, Lime, Pandan

SUNDAY ESPRESSO / 13	

Mezcal Verde, Banana, Espresso, 

Vanilla Bean

ROGUE SCHOLAR / 12

Sapling Vodka, Akvavit, Cherry Syrup, 

Cucumber, Lime Juice

KYOTO YACHT CLUB / 13

Sapling Gin, Bergamot Rosolio, 

Pomegranate, Lemon, Bubbles, Cucumber

WHAT’S THE THYME / 11 

Sapling Vodka, Peach Purée, Bigallet Thym 

Liqueur, Lemon Juice

BEERS & CIDERS 
BROOKLYN LAGER		  [ ½ PINT ] 	 / 4	

				    [ PINT ]	 / 7

BROOKLYN IPA 		  [ ½ PINT ] 	 / 4	

     				    [ PINT ]	 / 7

MEANTIME LAGER				    / 6.5 

PERONI						     / 6.5

NOAM LAGER					     / 6.5

LUCKY SAINT (0.5%) 				   / 5 

SASSY CIDER BRUT				    / 7 

SASSY CIDER ROSE				    / 7

SOFTS
ORANGE						     / 4.5 

APPLE						      / 4.5 

FEVER-TREE LEMONADE				   / 3

COCA COLA / DIET COKE			   / 3 

GINGER BEER					     / 3 

GINGER ALE 					     / 3 

FEVER-TREE TONIC / SODA			   / 3

SPIRIT-FREE COCKTAILS
STRAWBERRY BUCK / 8

Lyre’s Non-Alcoholic American Malt,  

Strawberry, Ginger, Lemon, Soda

CHERRY BLOSSOM NEGRONI / 8

Everleaf Mountain, Cherry Blossom,   

Hojicha

ORCHARD MARGARITA / 8

Seedlip Grove, Green Apple, Celery,  

Pandan, Lime, Pink Peppercorn, Salt

CRANBERRY NOJITO / 8.5

Lyre’s White Rum, Cranberry,  

Elderflower, Soda

BEVERAGES

We add a £1 contribution per table which supports WaterAid’s goal of clean drinking water for all.


