
 

 

aperitif 

 

campari & fresh oj      6.50 

manzanilla, bodegas gutiérrez colosia  5.50 

 

snacks  

 

english charcuterie 7   bread & our olive oil 4 lard-y-dahs 2 

  

mixed puglian olives 3 pickled oyster   1.5 in a pickle  2.5 

  

 

 

plates 

wild mushroom & truffle arancini     5  

valley smoke house salmon, quiquiriqui butter,  

toasted rye           6 

scallop 'ceviche', orange, chilli, shallot   5  

peck’ham & stilton croquettes      6  

griddled squid, creamed leeks, crispy seaweed   7  

cauliflower cheese, leeks & oaty top     7  

poached haddock, saffron &  root vegetables   8  

brussels & squeak, capers, pine nuts, parsley   7  

honey glazed pumpkin, fennel, pecans, lemon oil  9  

frizzle chicken, polenta, parmesan, attitude sauce  10  

grilled lamb chops, pomegranate & beetroot   12  

whole roast partridge, game chips, bread sauce   13  

 

 

additions  

beef dripping chips        3.5  

garlic buttered red kale       2.5  

parsley mashed spuds        3  

balsamic glazed sprouts tops      3  

pepper leaf, sherry dressing      3  

 

 

 

afters  

toffee apple rice pudding       5  

poached pear, sticky ginger cake,  

bermondsey vanilla ice cream     6 

british cheeses - cotswold blue, quickes mature, 

colton basset, rachel      7  

chocolate fondant, frosted pecans, mandarin sorbet  6 

 


