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APERITIFS

Strawberry 75...17
Monkey 47, Homemade Strawberry Cordial,
Lemon, Sparkling Wine

Negroni Chinato....18
Barolo Chinato, Plymouth, Campari,
Cynar, House Bitters

Mangelico Old Fashioned....20
Zacapa 23, Frangelico Infused Mango,
Bourbon, Vanilla Kxtract, Sea Salt,
Orange bitters

FROM THE LAND

Tomato Gazpacho.... 22
Courgette Cream, Soda Bread Crisp

English Violet Artichoke Salad.... 22
Westcombe Ricotta, Watercress,
Radish, Summer Vegetables

AUGUST / SUMMER

/

MAYFAR

SETTLE IN FEATHERED & FURRED

Chicken Liver and Foie Gras Terrine.... 26
Fruit Chuiney, Brioche

Bentley's Bread....6
A Selection from the Bentley's Bakery with

Lincolnshire Poacher Hand Patted Butter
Hereford Beef Tartare.... 26

Crispy Green Olives....8 Oyster Cream, Shallots

Ricotta Cheese
Richard’s Irish Stew.... 38

Iberico Bellota....40¢g / 28
berico Bellota g/ Lamb, Potato, Carrot, Summer Vegetables, Celery

Pickled Peach, Soda Bread Crackers

Poulet de Bresse - Chicken Pie.... 48
Morels, Artichokes, Vin Jaune

Carlingford Rock Oysters....6.50
Pickled Seaweed & Ginger

Dry Aged Aurox Duck Breast.... 50
Grilled Runner Beans, Salad Gésiers, Walnuts,
Beetroot & Orange Ketchup

Hereford Beef Tournedos.... 65
Foie Gras, Mushroom, Nasturtium, Salsa Verde

Whole Yorkshire Grouse.... 75
Scottish Girolles, Sweetcorn Salsa, Hazelnut,
Pickled Cherries, Game Chips

SIDES...8 cach

Tropea Onion & Caramelised Shallot Tart.... 34

Girolle Mushrooms, Coolea, Runner Beans

FROM THE TROLLEY

Whole Cornish Dover Sole....80
Brown Butter, Shrimp,
Lemon, Capers

Peter Hannan’s Cote de Boeuf for Two.... 70pp

Crisp Pomme Anna, Creamed Spinach,
Bernaise, Salsa Verde, Red Wine Sauce

Crisp Pomme Anna
Creamed Spinach
Buttered Jersey Royals
Grilled Runner Beans & Almonds
Sandy Carrots & Sunflower Seeds
Green Salad

FROM THE WATER

Cornish Crab.... 32
Brown Crab Mayonnaise, Kohlrabi,
Sea Herb, Soda Bread Crisp

O o
o o o © Pan-Seared Orkney Scallop.... 32
O O Bacon Jam, Fennel, Sea Herbs
o ®

o Native Lobster Salad.... 34
& Cuore del Vesuvio Tomatoes, Sicilian Watermelon,
Pickled Celery, Apple Marigold

o9

Cornish John Dory.... 45
Wild Mussels, Borlotti Beans,
Salsa Verde, Sea Herbs

Salt Aged Beef Wellington for Two....80pp

Jersey Royal Potatoes, Peas, Girolles,
Red Wine Sauce

PUDDING

Sicilian Lemon Tart....15
Créme Fraiche, Confit Lemon

Whipped Mascarpone....14
Apricot, Marsala

Honeymoon Melon....11

Macaron....15

Ice Creams & Sorbets....10
Vanilla, Guinness | Apricot, Peach
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Original Beans Chocolate Delice..
Blackberries, Pistachio Buttermilk Ice Cream

ine, Pistachio Tuile
Hnglish Cherries, Muscat, Candied Lemon

Hnglish Strawberries, Diplomat Cream

BRITISH & IRISH CHEESES

Selection of 3....15
Selection of 5....20

Lincolnshire Poacher
Lincolnshire - Hard, Nutty, Sweet, Rich, Cow’s Milk-
Unpasteurised

Cashel Blue
Tipperary -Smooth, Buttery & Hint of Spice, Cow’s Milk -
Pasteurised

.15
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Wigmore
Berkshire - Mild, Nutty, Firm Sheep’s Milk - Pasteurised

Baron Bigod
Suffolk -Lactic, Mushroomy, Soft,
Cow’s Milk - Pasteurised

Ticklemore ('
Devon - Light, Nutty, Herbaceous, Goat’s Milk, Pasteurised
o
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For food allergies and intolerances, please alert your server before placing your order. We cannot guarantee the total absence of allergens from any dish.
Detailed allergen information for our dishes is available on request. Game may include Lead Shot. All prices are VAT inclusive.

A discretionary and optional service charge of 15% will be added to your bill.
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COCKTAILS
Dickie’s Irish Coffee

Jameson Black Barrel, Kspresso, Cream

Another Alexander

Another Hendrick’s, Cacao Blanc, Coconut, Cream

Smoke & Mirrors
Del Maguey Vida, Amaro Santoni, Maraschino, Lime

Spicy Tommy’s Margarita
Codigo Blanco, Cointreauw, Homemade Spicy Agave

ALCOHOL FREE

Wild Idol Spritz
Wild Idol Alcohol-Free Sparkling Wine, Strawberry, Lemon

Dry 75
Seedlip, Citrus, Honey, London Hssence Soda

Ziero Punch
Hoverleaf Marine, Passion Fruit, Pineapple, Vanilla, Citrus,
London Hssence Ginger Ale

0% Spirits
Tanqueray 0%, Beefeater 0%

Homemade Soda
Strawberry

BEER, STOUT, & CIDER

Find & Foster | Cider
Devon | Juicy | Refreshing | 5.6%

Harbour Mavericks Pilsner | Beer
UK | Blonde | Refreshing | 4.6%

Guinness | Stout
Dublin | Dark | Creamy | 4.8%

Dickie’s Lager | Beer
Cornwall | Crispy | Refreshing | 4%

DIGESTIF

Barros 10 Year Old Tawny | Port
Sandeman 20 Year Old | Port

1985 Fonseca Vintage | Port

Delamain Pale & Dry XO | Cognac

Bache Gabrielsen 1971 very rare | Cognac
Pedro Ximenez El Candado| Jerez

H&H Terrantez 20year | Madeira

Baron De Sigognac 10 Year Old| Armagnac
Grappa Di Tignanello | Grappa

Chateau du Breuil Millesime 2000| Calvados

SWEET WINES

GLASS 75MmL

2024 Moscato d’ Asti, Nivole , M. Chiarlo
Piedmont, Italy

2021 Domaine Laguilhon
Jurangcon, France

2022 Chateau Laville

Sauternes, France

2024 “Cordon Cut® Clare Valley Riesling
Mount Horrocks, South Australia
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AUGUST / SUMMER .

/

MATEAR
CHAMPAGNE & SPARKLING
GLASS 125ML
N.V. Charles-Heidsieck Brut Reserve’ 21
N.V. Paul Déthune Champagne Ambonnay Grand Cru 24
2017 Nyetimber Blanc de Blancs’ 25
N.V. Charles Heidsieck Réserve Rosé 24

WINES

GLASS 125mML / CARAFE 250mML/ BOTTLE 750ML
WHITE
2025 Vermentino, Etichetta Grigia, Cantina Lunae 12/24 /72
Liguria, Italy
15 /30 / 88

2025 Sauvignon Blane, Blank Canvas
Marlborough, New Zealand

2024 Chenin Blanc blend, Mullineux Signature Old Vines 19/38/96

Swartland, South Africa

2025 Riesling, “Springvale® Grosset
Clare Valley, South Australia

2023 Chablis 1ler Cru Mont de Milieu, Domaine Laroche
Chablis, France

2024 Pouilly-Fuissé “Les Combettes”, Chateau Fuissé

Maconnais, Burgundy

RED

2023 Pinot Noir, Famille Hugel

Alsace, France

2023 Bolgheri Rosso, Michele Satta
Tuscany, Italy

2023 Grenache, ’Smart Vineyard’, Willunga 100
Vale, South Australia

2023 Mencia,Garnacha, Bastardo La Vizcaina
Castilla y Ledn, Spain

2022 Mercurey La Framboisiere Monopole
Céte Chalonnaise, Burqundy

2015 Chéateau Clarke, Baron Edmond the Rothschild

Listrac-Medoc, Bordeaux, France

ROSE

2024 Etna Rosato, Pietradolce
Sicily, Italy

2025 Chateau La Coste Rose

Provence, France

A PERFECT PAIRING

This summer - make it special.
We’re pouring Dom Pérignon by the glass,
and pairing it with Canapés and a decadant

dollop of N25 Caviar.

. 50.00
. 70.00

Dom Pérignon Blanc 2017 . . .

Dom Pérignon Rose 2009 . . .

21 /42 /126

25 /50 /145

30 /60 /177

12 /24 /64

15/30/ 85

18 /36 / 106

21 /42 /122

23 /46 /122

30/ 60 /135

12 /24 /70

15 /30 /84



