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Pizzetta – gorgonzola, potatoes & thyme v, or black olives, capers & anchovies 11.95 

Serrano ham croquetas 11.50 

Spiced parsnip soup vg 9.50 

Grilled octopus, potatoes & mojo rojo 14.95 

Harissa roasted squash, chickpeas & feta v/vg* 9.50 

Seared scallops, apple & celeriac puree, crispy serrano ham 18.50 

Beetroot tartare, lemon crème fraiche vg 11.50 

Whitebait, aioli  10.95 

  

Tomato, casarecce & courgette fritters vg 16.50 

Black spaghetti, king prawns, chilli & garlic  20.95 

Rigtoni with duck ragu, pecorino  19.50 

Wild mushroom risotto, chestnuts & trufÒe oil 17.50 

  

Today’s fish  market price 

Burrata, beetroot, cavolo nero & pickled walnuts v 17.95 

Steak salad, fine beans, tomatoes & chimichurri 23.95 

Aubergine parmigiana v/vg* 22.00 

Spatchcock baby chicken, chips & chermoula 27.95 

Cassoulet of pork belly, chickpeas & chorizo 25.95 

Monkfish, roasted salsify, brown shrimp & lemon butter 27.50 

Ribeye steak 8oz, chips, green salad & peppercorn sauce 35.50 

Loin of venison, celeriac puree, red cabbage & juniper sauce  32.50 

Gees hamburger, emmental cheese, tomato relish & chips 20.50 

(our hamburgers are made here to our own recipe, we recommend rare, medium rare, or medium) 

 

       

Bread & olive oil vg 5.95              Zucchini fritti v 6.25 / 12.50  Parsley potatoes vg* 6.25 

Tenderstem broccoli, chimichurri vg* 6.25                           Rocket & parmesan salad v 5.50 / 11.00 

Chips vg 5.95                                                    Braised red cabbage v/vg* 6.25 

 

Crispy Squid 
7.95 

 

 
_

 

The King’s Sour 
11 .95 

 

 
_
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Chocolate nemesis v 10.95 

Twice baked lemon soufÒe v 10.50 

Ossau-Iraty (sheep’s cheese) & Picos Blue, toast & membrillo  14.50 

Red wine poached pear, pear sorbet v 9.50 

Crema Catalana v 9.95 

Affogato – Espresso or Pedro Ximènez v                                                                                7.95 / 9.00 

Ice creams & sorbets, biscotti v/vg* per scoop 3.95 


