
The Old World

Beef tartare, pickled mushroom, 
smoked egg yolk, ale crisp 
France 

Braised Mangalitza pork belly 
or Portobello mushroom (v), 
peanut crumble, Bao bun  
China
  £13

Wine Pairing   125mlDish 

£15

Cristom, Mount Jefferson, Pinot Noir; 
Willamette Valley, Oregon, USA

Nebbiolo Arpepe Rosso Di Valtellina;
Lombardia, Italy

£18.5

£15.5

Broad bean ravioli, Quail’s egg 
yolk, cacio e pepe sauce (v) 
Italy 

  £12

Litmus Orange, Bacchus; 
Surrey, England 

£13

HITHE



Wine Pairing   125mlDish 

Red Mullet “Fish & Chips”, beer 
batter green pea foam, potato 
terrine 
England
£14

Lamblin & Fils, Chablis;  
Burgundy, France 

£15.5 

Grilled Galatian octopus, bitter 
leaf salad, blood orange purée 
(gf)
Spain 
  £18

Alois Lageder, Manzoni Bianco 
‘Forra’ DOCG;  
Alto Adige, Italy 

£16

Chickpea panisse, grilled 
aubergine, courgette, apricot 
harissa (vg) 
Algeria
  £11

Cos, Frappato;    
Sicily, Italy  

£14.5

Please advise a member of our team before ordering if you have any food allergies, special dietary requirements or require information on any 
ingredients. All prices include VAT at the current standard rate. An optional 12.5% service charge will be added to your final bill. In accordance with the 
weights and measures Act 1985, the measure for the sale of Spirits in these premises is 50ml or multiples thereof. Tap water is available and free of 
charge upon request. Measures of 25ml are available upon request. Where possible, please use contactless payment.

Vegan (vg) | Vegetarian (v) | Gluten-free (gf)



The New World

Adobo chicken ballotine, 
capsicum purée (gf)
Philippines 

Westholme steak sandwich, 
mature Cheddar, bacon jam 
Australia 

Wine Pairing   125mlDish 

£14

  £15

Charles Smith, Riesling, ‘Kung Fu Girl;
Washington State, USA

The Prisoner, Cabernet Sauvignon;  
Napa Valley, USA  

£13.5

£23

Crab ‘Causa’, purple potato, 
avocado, Quail’s egg, roe (gf)
Peru 

  £18

Paco & Lola, Albarino;   
Riax Baixas, Spain

£12

SEEK



Please advise a member of our team before ordering if you have any food allergies, special dietary requirements or require information on any 
ingredients. All prices include VAT at the current standard rate. An optional 12.5% service charge will be added to your final bill. In accordance with the 
weights and measures Act 1985, the measure for the sale of Spirits in these premises is 50ml or multiples thereof. Tap water is available and free of 
charge upon request. Measures of 25ml are available upon request. Where possible, please use contactless payment.

Vegan (vg) | Vegetarian (v) | Gluten-free (gf)

Wine Pairing   125mlDish 

Oyster mushroom and potato 
Shawarma  
Turkey 

£11

Leftfield, Sauvignon Blanc, ‘Te Awa’; 
Nelson, New Zealand 

£13

Lobster roll, tarragon, pickles, 
trout roe
USA

Balfour Skye’s Chardonnay;  
Kent, England 
 

£12

Tuna tartare tacos, avocado 
purée, chives, finger lime
Mexico

  £17

Casa de Cello Vinho Verde Branco, 
Quinta da Sanjoanne;  
Dao, Portugal 

£12

£18



Bread

Homemade Parker House rolls;
Chilli, tomato, and fennel butter
Olive oil, house-fermented H + S vinegar

Divide + Conquer
With crackers, chutneys, olives & pickles

Meat
100% Bellota Iberico ham & loin,  
Colonnata, Smoked Speck, Saucisson with Herbs 

Cheese
Eve, Harrogate Blue, Cotswold Smoked Brie, 
Wookey Hole Cave Cheddar, Cerney Ash

£8

£22

£22



Please advise a member of our team before ordering if you have any food allergies, special dietary requirements or require information on any 
ingredients. All prices include VAT at the current standard rate. An optional 12.5% service charge will be added to your final bill. In accordance with the 
weights and measures Act 1985, the measure for the sale of Spirits in these premises is 50ml or multiples thereof. Tap water is available and free of 
charge upon request. Measures of 25ml are available upon request. Where possible, please use contactless payment.

Vegan (vg) | Vegetarian (v) | Gluten-free (gf)

Pud

Brown sugar leche flan, smoked Maldon flakes (v) 

Chocolate fondant, matcha ice cream (gf) 

Amaretto di Soranno tiramisu (v)

Plant-based tipsy cake, honey whiskey sauce (vg)

£8 

£8 

£8 

£8


