
(V) suitable for vegetarians (VE) suitable for vegans. Adults need around 2000 kcal a day.  
Should you have any food allergies or special dietary requirements please inform your waiter.
Please note that allergens are used on our premises. All prices are inclusive of V.A.T. A discretionary service charge of 13.5% will be added to your bill.
To view our ALLERGEN menu please speak to your server.

STARTERS 

Round courgette (VE) 15 
mixed quinoa, courgette cream, cress salad

Irish goat’s curd (V) 22 
beetroot, hazelnut, sorrel

Dorset crab 26  
elderflower, pickled spring onion, dill cream, oats crumble 

Orkney scallop carpaccio 23 
Oscietra caviar, Crème Fraîche, cox apple, confit coral

Scottish lobster raviolo 28 
oven dried tomatoes, fennel, consommé and sea herbs

Wye Valley asparagus 18 
Tempus dry aged ham, smoked duck egg, miso-mustard 
dressing

Yorkshire roasted quail 24 
mousseron mushroom, radish, green sauce

Cured ChalkStream trout 19 
smoked kohlrabi, turnip, rye bread

BREAD 
72-hour sourdough,  
Somerset salted butter  9
smoky potato
seeded porridge 
OXO will donate £1 from each portion of bread sold  
to our charity partner StreetSmart

BREAD 
72-hour sourdough,  
Somerset salted butter  9
smoky potato
seeded porridge 
OXO will donate £1 from each portion of bread sold  
to our charity partner StreetSmart

MAINS 

Salt baked Kentish celeriac (V) 25 
apple, almond, brown butter sauce

Purple artichoke hearts (VE) 28 
saffron cauliflower cream, pickled radish, artichoke crisp

South Coast turbot 44 
cockles, saffron potato, parsley, shellfish cream

Cornish skate wing, Scottish scallop 35 
spring greens, Jersey Royals, lemon, beurre blanc

Beech Ridge farm chicken 38 
leek, morel, shallot, Madeira jus

Blythburgh pork belly 34 
Kromeski, tenderloin, peas, carrots

West Country dry aged fillet of beef 48 
braised short rib, girolles, Jerusalem artichoke, truffle, 
nasturtium, bone marrow, jus

Chateaubriand 110 
asparagus, onion, chips

SIDES 

Chips (V) 9 
sea salt

Jersey Royal (VE) 9 
mint, sea salt

Mac and cheese (V) 12 
truffle, leek

Thousand leaf potatoe 18 
Oscietra caviar, Crème Fraîche

Heritage carrots (V) 9 
carrot tops, Hilltop honey

Purple sprouting broccoli 9 
smoked almonds, burnt butter

Castelfranco, butterhead salad 9 
harbourne blue dressing



BUTTER
110 mi les
Longman’s Farm

LANGOUSTINES  
475 mi les
Creel-caught off the 
Coast of Skye

SCALLOPS 
517 mi les

Hand-dived from 
the Orkney Isles

BEEF 
215 mi les

Grass-fed and 
dry-aged  

from Yorkshire

PORK 
71 mi les

Suffolk

CRAB 
121 mi les
Isle of Portland

ST. EWE EGGS 
280 mi les

Truro, Cornwall 

SEA SALT 
122 mi les
Chesil beach, Dorset

TOMATOES 
39 mi les

Nutbourne

LAMB
180 mi les

Devon & Cornwall

LETTUCE
185 mi les
Lancashire


