
Breakfast 

 

BAKERY 

Toast and preserves £3 

White / Granary / Sourdough 

Pastries 

Croissant / Pain au raisin / Pain au chocolat £2.50 

 

FRUITS, GRAINS & SEEDS 

Fresh fruit plate, toasted seeds £7.50 

Roast granola, blueberry compote, Greek yoghurt £5.50 

Bircher muesli, plums £6 

 

EGGS & SAVOURY 

Soft boiled Burford Brown hen's eggs, marmite soldiers £6 

Egg white omelette, soft herbs £7 

Eggs Benedict £7.50 / £12 

Eggs Florentine £7.50 / £12 

Eggs Royale £7.50 / £12 

Soft shell crab 'Benedict', jalapeno £8.50 / £16 

Avocado and chilli on toast, smoked bacon £11 

Scottish smoked salmon, scrambled eggs, toast £12.50 

Blueberry buttermilk pancakes, smoked streaky bacon, maple syrup £11.50 

Breakfast protein salad (kiln smoked salmon, sprouting broccoli, soy beans) £9 

Smoked haddock, Burford Brown hen egg, grain mustard sauce £11 

Ox cheek hash, double fried eggs £12 

OCS Breakfast: pork sausage, cured bacon, heritage tomato, Portobello mushroom, Burford Brown egss, OCS 

beans £12.50 

 

All our fish and shellfish is hand selected in the mornings at Billingsgate Market. 

All prices include VAT. 

An optional 12.5% gratuity will be added to the final bill. 

Please note that menus are subject to seasonal changes 

 

 

 



A La Carte 

STARTERS 

London Particular (split pea and ham soup) £6 

Smoked haddock and leek soup, salt cod scotch egg £6.50 

Avocado, blue cheese and gem heart salad, toasted pine nuts £7.50 

Pan fried duck egg, sauteed wild mushrooms, brioche, pickled shallots and toasted peanut dressing £8 

Iberico ham, celeriac remoulade £11 

Steak tartare (main served with French fries) £9.50 / £19 

Whitebait, tartare sauce £8.50 

Cured and smoked Suffolk venison, spiced rhubarb, watercress £9.50 

Oak smoked Scottish salmon, caperberries, horseradish cream, potato blini £9.50 

Yellow fin tuna tartare, spiced avocado, black pepper dressing £11.50 

River Test trout ceviche, pickled fennel, blood orange, coriander dressing £9 

Dressed Dorset crab, mayonnaise, Melba toast £14 

Chargrilled tiger prawns, white bean and chorizo salsa £13 

 

MAINS 

OCS seasonal salad: (Kiln roast salmon, sprouting broccoli, soy beans, kale, pickled red cabbage, pomegranate, 

sesame pesto) £14 

Cep tortellini, pickled artichokes, roast chestnuts, sprout tops, parmesan £14.50 

Salmon and smoked haddock fishcake, spinach, beurre blanc £16 

Kilo of Shetland Isles mussels, shallots, garlic and cream sauce, French fries £16.50 

King scallop and shrimp burger, Thai slaw, chips £17 

Dorset crab and chilli linguine, chilli oil £17.50 

Pan fried fillet of sea bass, king prawn and scallop Thai green curry, fragrant rice £19.50 

Lemon sole: grilled or meunière £19.50 

Pan fried fillet of Peterhead cod, clams, roast cauliflower, samphire, champgane sauce £23 

Shorthorn beef burger, smoked Cheddar, French fries £14.50 

Chicken schnitzel, lemon and caper dressing £16 

One Canada Square pie (changes daily) £17 

Slow braised Gloucester Old Spot pork belly, sweet potato, charred broccoli, pickled pear, maple jus £18.50 

Herdwick double lamb chop, sweetbreads, ‘bubble and squeak’, BBQ sauce £19.50 

Slow roast Gressingham duck breast, heritage beetroots, fennel, caramalised clementine, sweet wine 

sauce £23 

 

GRILL 

Market fish (changes daily) £mp 

Half / whole Scottish lobster, garlic and parsley butter, hand cut chips £19.50 / £36 

Rare breed steaks 

'Steak frites' £18 

Sirloin 350g £26 

Rib 400g £28 

Chateaubriand 600g (for two) £55 

Sauces: Béarnaise, blue cheese hollandaise, smoked barbeque, green peppercorn 

 



SIDES £4 

SquasKing cabbage, shallots and bacon / Spinach: creamed or steamed 

Baked sweet potato, curd, sesame / Creamed mashed potatoes 

Hand cut chips / French fries 

Tomato and onion salad / Mixed herb salad 

 

DESSERTS £6.50 

Apple pie, vanilla custard 

Black Forest pavlova 

Pear and almond tart, Amoretti ice cream 

Mascarpone cheesecake, chestnut biscotti 

Bitter chocolate delice, salted caramel, clementine ice cream 

Selection of ice creams and sorbets £5.50 

European cheeses, quince, oatcakes £12 

 

All our fish and shellfish is hand selected in the mornings at Billingsgate Market. 

All items may contain traces of nuts. Game dishes may contain shot. 

An optional 12.5% gratuity will be added to the final bill. 

Please note that menus are subject to seasonal changes 

All prices include VAT. 

 

 

Brunch 

SERVED 9AM - 5PM EVERY SATURDAY 

From 1pm to 4pm, enjoy the sounds of a fabulous all white, baby-grand piano in the dining room. Our in-

house, West End trained pianists will play your favourite pop songs blended with the old classics while you 

wine and dine away! 

 

EGGS & SAVOURY 



Eggs Benedict £7.50 / £12 

Eggs Florentine £7.50 / £12 

Eggs Royale £7.50 / £12 

Soft shell crab ‘Benedict’, jalapeno hollandaise £8.50 / £16 

Avocado and chilli on toast, smoked bacon £11 

Egg white omelette, soft herbs £7 

Scottish smoked salmon, scrambled eggs, toast £12.50 

OCS breakfast / pork sausage, cured bacon, heritage tomato, Portobello mushroom, Burford Brown eggs, OCS 

beans £12.50 

Smoked haddock, Burford Brown hen egg, grain mustard sauce £11 

Ox cheek hash, double fried eggs £12 

Blueberry buttermilk pancakes, smoked streaky bacon, maple syrup / add vanilla ice cream£11.50 / £13.50 

 

STARTERS 

London Particular (split pea and ham soup) £6 

Cured and smoked Suffolk venison, spiced rhubarb, watercress £9.50 

Iberico ham, celeriac remoulade £11 

Steak tartare (main served with French fries) £9.50 / £19 

Whitebait, tartare sauce £8.50 

Oak smoked Scottish salmon, caperberries, horseradish cream, potato blini £9.50 

Yellow fin tuna tartare, spiced avocado, black pepper dressing £11.50 

River Test trout ceviche, spiced avocado, black pepper dressing £11.50 

Dressed Dorset crab, mayonnaise, Melba toast £14 

 

SALADS 

Breakfast protein salad (kiln smoked salmon, sprouting broccoli, soy beans) £7 / £14 

Avocado, blue cheese and gem heart salad, toasted pine nuts £7.50 / £15 

OCS seasonal salad: (kiln roast salmon, sprouting broccoli, soy beans, kale, pickled red cabbage, pomegranate, 

seasme pesto) £14 

 

MAINS 

Cep tortellini, pickled artichokes, roast chestnuts, sprout tops, parmesan £14.50 

Fish and chips, mushy peas £16 

Salmon and smoked haddock fishcake, spinach, beurre blanc £16 

King scallop and shrimp burger, Thai slaw, hand cut chips £17 

Dorset crab linguini, chilli oil £17.50 

800g Scottish lobster, garlic and parsley butter, hand cut chips £36 

Shorthorn burger, smoked Cheddar, hand cut chips £14.50 

Chicken schnitzel, lemon and caper dressing £16 

400g rare breed rib of beef, hand cut chips £28 

Surf and turf: 350g sirloin and half native lobster, béarnaise sauce, garlic butter, hand cut chips £46 

 

SIDES 

King cabbage, shallots and bacon / Spinach: creamed or steamed 

Baked sweet potato, curd, sesame / Creamed mashed potatoes 



Hand cut chips / French fries 

Tomato salad, basil / Mixed leaf salad 

 

DESSERTS 

Banoffee-bockerglory 

Treacle tart, raspberry ripple ice cream 

Yorkshire rhubarab cheesecake, hazelnut crisp 

Blood orange marmalade bread and butter pudding, passion fruit ice cream 

White chocolate and pistachio brownie, popcorn ice cream, hot chocolate sauce 

Selection of ice creams and sorbets £5.50 

European cheeses, quince, oatcakes £12 

 

All our fish and shellfish is hand selected in the mornings at Billingsgate Market. 

All items may contain traces of nuts. Game dishes may contain shot. 

Please note that menus are subject to seasonal changes 

An optional 12.5% gratuity will be added to the final bill. 

All prices include VAT. 

 

 

Private Dining Menu 

STARTERS 

Split pea and ham soup 

Pan fried duck egg, sauteed wild mushrooms, brioche, pickled shallots and toasted peanut dressing 

Cured and smoked Suffolk venison, spiced rhubarb, watrcress 

River Test trout cevice, pickled fennel, blood orange, coriander dressing 

 

MAINS 

Cep tortellini, pickled artichokes, roast chestnuts, sprout tops, parmesan 

Pan fried fillet of Peterhead cod. clams, roast cauliflower, samphire, champagne sauce 



Slow braised Gloucester Old Spot pork belly, sweet potato, charred broccoli, pear, maple jus 

Herdwick double lamb chop, sweetbreads, 'bubble and squeak', BBQ sauce 

SIDES 

King cabbage, shallots and bacon / Spinach: creamed or steamed 

Baked sweet potato, curd, sesame / Creamed mashed potatoes 

Tomato and onion salad / Mixed herb salad 

Hand cut chips / French fries 

 

DESSERTS 

Treacle tart, raspberry ripple ice cream 

Yorkshire rhubarb cheesecake, hazelnut crisp 

Blood orange marmalade bread and butter pudding, passion fruit ice cream 

White chocolate and pistachio brownie, popcorn ice cream, hot chocolate sauce 

 

CHEESE £12 

European cheeses, artisan breads, quince chutney 

 

£40 per person for three courses 

(includes coffee / tea and petit fours. Excludes side orders and cheese) 

 

Prix Fixe Menu 

 

The Prix Fixe menu is available Monday - Friday 5:30pm - 7pm (orders must be placed before 7pm) 

£15 for two courses / £20 for three courses including a glass of ETM wine or soft drink 

Please quote 'Prix Fixe Menu' when booking 

 

STARTERS 

London Particular (split pea and ham soup) 



Oak smoked Scottish salmon, caperberries, horseradish cream 

Avocado, blue cheese and gem heart salad, toasted pine nuts 

 

MAINS 

Cep tortellini, pickled artichokes, roast chestnuts, sprout tops, parmesan 

Salmon and smoked haddock fishcake, spinach, beurre blanc 

Chicken schnitzel, lemon and caper dressing 

 

SIDES £4 

King cabbage, shallots and bacon / Spinach: creamed or steamed 

Baked sweet potato, curd, sesame / Creamed mashed potatoes 

Hand cut chips / French fries 

Tomato and onion salad / Mixed herb salad 

 

DESSERTS 

Treacle tart, raspberry rippke ice cream 

Yorkshire rhubarb cheesecake, hazelnut crsip 

Blood orange marmalade bread and butter pudding, passion fruit ice cream 

White chocolate and pistachio brownie, popcorn ice cream, hot chocolate sauce 

 

The Prix Fixe menu is available Monday - Friday 5:30pm - 7pm (orders must be placed before 7pm) 

£15 for two courses / £20 for three courses including a glass of ETM wine or soft drink 

 

All our fish and shellfish is hand selected in the mornings at Billingsgate Market. 

All items may contain traces of nuts. Game dishes may contain shot. 

An optional 12.5% gratuity will be added to the final bill. 

Please note that menus are subject to seasonal changes 

All prices include VAT. 



Bar dining menu 

TERMS: AVAILABLE IN THE BAR ONLY MON - FRI 

SEATS IN THE GROUND FLOOR BAR ARE AVAILABLE ON A FIRST COME FIRST 
SERVED BASIS, SIMPLY TURN UP AND TUCK IN! 

Croque-monsieur / madame £7.50 

Dorset crab on toast £8.50 

Sirloin steak sandwich, rocket, parmesan £9.50 

Caramelised fig, Port poached pear and chestnut salad, blue cheese vinaigrette £7/£14 

Avocado, blue cheese and gem heart salad, toasted pine nuts £7.50/£15 

OCS seasonal salad: Kiln roast salmon, sprouting broccoli, soy beans, kale, pickled red cabbage, pomegrante, 

sesame pesto £14 

Cep tortellini, artichokes, chestnuts, sprout tops, parmesan £14.50 

Crab and chilli linguine, chilli oil £15 

Steak tartare (main served with French fries) £9.50 / £19 

Salmon and smoked haddock fishcake, spinach, beurre blanc £15 

Chicken schnitzel, lemon and caper dressing £15 

Shorthorn beef burger Served with smoked Cheddar,bacon and french fries £9.50 

- 

£10 DAILY DISHES 

MONDAY 

Steak frites, herb butter 

TUESDAY 

Grilled half lobster, garlic butter, hand cut chips 

WEDNESDAY 

Slow braised ox cheek, creamed mash potatoes, red wine sauce 

THURSDAY 

Peterhead cod and tiger prawn masala, fragrant rice, mint yoghurt 

FRIDAY 

Fish and chips, tartare sauce, mushy peas 

- 

SIDES £4 

King cabbage, shallots and bacon / Spinach: creamed or steamed / Sprout tops, chestnut butter 

Selection of ice creams and sorbets £5.50 

Hand cut chips / French fries / Tomato and onion salad / Mixed herb salad 

_ 



DESSERTS £6.50 

Banoffee-bockerglory 

Treacle tart, raspberry ripple ice cream 

Yorkshire rhubarb cheesecake, hazelnut crisp 

White chocolate and pistachio brownie 

All items may contain traces of nuts. 

All prices include VAT. An optional 12.5% gratuity will be added to the final bill 

- 

terms: available in the bar only mon - fri 

seats in the ground floor bar are available on a first come first served basis, simply turn up and tuck in! 

 


