
T O  S I P
Hugo spritz by Black Lines							       15
Lemongrass Collins, Silent Pool gin, citrus, lemongrass soda				    16
Jasmine highball 0%, Opius botanical elixer, Lyre’s aperitif rosso, jasmine soda	 14
Lavender & lemon balm kombucha						      9

All our ingredients are carefully selected for their quality and sustainability credentials. Please ask our team for assistance with any              
allergies or dietary requirements. All prices include 20% VAT. A discretionary service charge of 14.5% will be added to your bill. 

V - V E G E T A R I A N   V G - V E G A N

T R U S T  T H E  C H E F 					        		  7 8 pp

Sit back and relax, let our chef take the lead for your whole table				  

Heritage sourdough, whipped cultured butter  V 					     6
Milk kefir flatbread, garlic, parsley  V 						      6
Focaccia, Cobble Lane coppa, stracciatella					     18
Organic fava beans hummus, crispy shallots, preserved lemon, harissa  VG		  8
Aubergine mutabal, apricot dressing, mint, dill  V 					     8
Seasonal pickles & ferments  VG							       9

Heritage roasted beetroot, Ashlynn goat’s cheese, hot honey  V 			   16
British lentil salad, parsnip purée, Scots pine oil, crispy cavolo nero  VG		  15
Hand-dived Orkney scallop, fennel dressing, marigold				    16 each

Lamb koftas, ’nduja, chives							       13
Chicken wings Siu Mai, Dorset crab, sriracha					     13

Tagliatelle, wild mushrooms, coffee butter, onion jus  V  				    2 8 
Kombu-steamed hake, fermented honeycomb tomato sauce, sea lettuce		  3 4
Charred celeriac, Blue Stilton, hazelnuts, celeriac sabayon   V	 		  2 4
Roasted Delica pumpkin, salsa macha, spicy peanut curry sauce  VG			  2 5
Beef bavette, cauliflower piccalilli, black garlic jus					     3 8
Oxford Sandy & Black pork chop, fermented red cabbage, mustard sauce		  3 8

Regenerative 45 days dry-aged rib-eye, fermented chimichurri  400G	 	 9 5
Butterflied sea bass, samphire & sea fennel					     7 0

Hispi cabbage, kimchi jam, burnt leek dressing  VG					     9
Radicchio salad, William pear, Tunworth cheese, raspberry vinegar V		  9
Crispy smashed potatoes, Cajun aioli  V						      9
Tenderstem broccoli, chilli, burnt lemon  VG 					     9



	  	

    Vintage     	    Glass	   Glass BottleW I N E S  B Y  T H E  G L A S S 
 
B U B B L E S 		   125ml	     175ml     750ml

Champagne Telmont ‘Reserve de la Terre’ Extra Brut, France 	 NV	   19 		      	 1 0 9

Champagne Domaine Nowack S. A. - Sans Annee, Extra Brut, France	 NV	   2 7 			   15 7 

Champagne Ruinart ‘Blanc Singulier’ Blanc de Blancs Brut, France	 NV	   4 5 		      	 2 6 0 

Champagne Krug ‘Grand Cuvée’ Brut, France	 NV	   75 		      	 4 4 5

Champagne Telmont ‘Reserve de la Terre’ Brut Rose, France 	 NV	   2 8 			   15 8

Rathfinny Estate ‘Classic Cuvee’ Brut, East Sussex, UK	 2020	   17 			   9 9

Sugrue ‘Trouble with Dreams’ Cuvee Brut South Downs, Sussex. UK	 2021	   18 			   115

Pet Nat Tillingham, Col’24 PINK, East Sussex, UK (Ancestral Method)	 2024	   12 			   7 0

Müller-Thurgau | ‘Wild Idol’ Sparkling White, Baden, Germany 0.0%	 2024	   12 	 	      	 6 9

W H I T E S

Furmint Blend | Štajerska Kollektiv, Stajerska, Slovenia 	 2025       	 	      11 	 4 5

Riesling | Trocken Alfred Merkelbach Urziger Wurzgarten, Mosel, Germany	 2024      	 	      13 	 5 2

Sauvignon Blanc |‘Porphyr & Kalk’ Niedrist, Alto Adige, Italy	 2024      	 	      21 	 8 5

Arinto Blend | Douro Branco DOP ‘Pequeno Dilema’ Symington, Portugal 	 2022      	 	      17 	 6 9 

Sémillon Blend | Sauternes ‘R’ de Rieussec, Bordeaux, France	 2021       	 	      2 4 	 9 9

Chardonnay | ‘Marbury’ Jackson Family, Essex, England, UK	 2023      	 	      2 3 	 9 5

Chardonnay | Chassagne-Montrachet, Coffinet-Duvernay, Burgundy, France	 2023	   3 0 	 	      	 18 0

Viogner | Condrieu ‘Les Terrasses du Palat’, François Villard, Rhone, France	 2022	   2 7 	 	      	 15 6

White Beet | ’N.1 - Hop Szechuan Pepper’ Feral Dolomiti, Trentino, Italy 0.0% 	 NV        	 	      14 	 5 6
 

R O S E  &  O R A N G E

Grenache Blend | Domaine Ott ‘Clos Mireille’, Provence, France	 2025      	 	      2 2 	 8 9

Muscat | VdF ‘Tacsum’, La Mariota, France (Orange)	 2023      	 	      2 3 	 9 8

R E D S

Pinot Noir | Bourgogne, ‘Cuvee Margot’ Olivier Leflaive, Burgundy, France	 2022      	 	      2 7 	 114

Blaufränkisch | Weingut Moric, Burgenland, Austria 	 2023      	 	      19 	 7 9

Nerello Mascalese| Etna Rosso DOC ‘Ammura’, Sicily, Italy	 2022      	 	      18 	 7 7    

Tempranillo | ‘Milu’ Quinta Milu, Ribera del Duero, Spain	 2024      	 	      16 	 6 5 

Touriga Blend | Quinta de Chocapalha Tinto, Lisbon, Portugal	 2022      	 	      12 	 4 9

Syrah | Crozes-Hermitage Domaine des Lises, Rhone Valley, France	 2022      	 	      2 2 	 8 7

Sangiovese | ‘Flaccianello della Pieve’ Fontodi, Tuscany, Italy	 2020	   3 8 	 	      	 2 2 5 

Cabernet Sauvignon | Penedès DO, Mas la Plana, Torres, Catalunya, Spain	 2019	   2 8 	 	      	 15 9

Red Beet |’N.3 - Pepper Thyme Oak’ Feral Dolomiti, Trentino, Italy 0.0%	 NV          	 	      14 	 5 6
   

      : Coravin is a revolutionary preservation system.

For still wines, it uses a needle to pour wine without pulling the cork, replacing it with Argon gas. 
The Coravin Sparkling system injects CO2 into sparkling wine to preserve its bubbles and freshness


