
                                                                                                 

                         

Should you have any question or queries regarding allergens, please ask your server. 
An optional 12.5% service charge will be added to your bill, which is paid to the staff. 

 

 

                                                                                                                                         

     Naked, Lemon + Mignonette    12 

Daily Fresh Oysters (3)   Mojito Dressing     13 

Harissa       13 

 

 Nibbles         

House Bread | Mixed Mushroom Butter    `  ` 7 

Shichimi-Seasoned Taramasalata | Furikake Seaweed Crisps    8 

Chorizo Arancini | Saffron Aioli                         12 

Charcuterie Selection                    15 

 

 Small Plates   

Butter Bean + Caramelised Onion Hummus | Cornichons, Pane Carasau Flatbread          9 

Ox Tongue Carpaccio| Chicory, Crispy Onion, Lemon Gel     12 

Braised Cuttlefish | Tomato, Chilli, Rainbow Chard, Garlic Toast    14 

Pan-fried Goat Cheese | Poached Pear, Almonds, Ramos Pinto Port + Honey Glaze 16 

 

 Big Plates  

‘37 Burger’ | Raclette, Dijon Mayonnaise, Peppercorn Sauce, Fries               19 

Red Onion + Donkey Carrot Tart | Parsnip Purée, Onion Gravy                24 

Iberico Pork Collar | Soy Glazed Shiitake + Celeriac, Endive, Bitter Orange Jus  26 

Panfried Pollock | Warm Potato Salad, Fennel, Black Olive Tapenade                28       

Slow-Cooked Short Rib | Grapefruit Chimichurri, Turnip Purée    32 

                                                        

Sides 

Fries            6 

Mixed Leaf Salad | Passionfruit Vinaigrette       6 

Baked Leeks | Green Chilli & Lemon Ricotta, Toasted Almonds    8 

Crispy Pink-Fir Potatoes | Lemon Aioli        8 


