
BUTCHER’S TILE 9.50p/person

We have partnered with Cannon & Cannon to showcase  
the best of English, Scottish & Welsh charcuterie.  
Served with house bread.

CHARCUTERIE CHOOSE THREE 
Oak-smoked air-dried lamb, Woodside Farm, Kent

Scottish venison & green peppercorn salami,  
Great Glen, Fort William, Scotland

Wild mushroom & truffle salami,  
Moons Green, East Sussex

Seasonal guest cured meats also available

TERRINE 
House-made paté

CONDIMENTS CHOOSE ONE 
Truffle mustard, proper piccalilli, 
cornichons & balsamic onions

CHEESEMONGER’S TILE 8.00p/person

London cheesemongers Paxton & Whitfield (est. 1797) 
supply us an ever-changing selection of cheeses to be explored. 
Served with house bread.

CHEESE CHOOSE THREE 
Keens Cheddar, Wincanton, Somerset

Golden Cross, Lewes, East Sussex

Colston Bassett Stilton, Nottingham

Goddess, Guernsey

Cheesemonger's guest cheeses also available

CONDIMENTS CHOOSE TWO 
Confit black cherry, truffle honey, dried apricots

BŌKAN TILE 9.50p/person

Our chef's favourite selection of today's available charcuterie  
& cheeses. Served with house bread.

Proper scotch egg, beetroot relish

Herb marinated vegetables (v)

House-made paté

Today's charcuterie & cheese

CONDIMENTS CHOOSE THREE 
Truffle mustard, proper piccalilli, 
cornichons & balsamic onions, confit black  
cherry, truffle honey, dried apricots

SHARING TILES

All prices are in pounds Sterling and inclusive of VAT at the current rate.  
A discretionary 12.5% service charge will be added to your bill. 
(v) Suitable for vegetarians. 
Food allergies and intolerances: Please speak to our staff if you suffer from an allergy  
or intolerance or would like more information on dish ingredients and allergens.



SMALL PLATES / LARGE PLATES / josper GRILL / SIDES

Pugliese burrata, house-made focaccia, red pepper coulis, fresh basil (v) 8.00

Squid, ratatouille, spicy oatmeal dust, saffron sauce 9.00 

Sea bass carpaccio, lime, extra virgin olive oil 9.00

Grey oyster & chanterelle mushrooms, hen's egg, toast (v) 9.00

Josper-roast organic English vegetable salad, endive, feta (v) 8.00

Crushed pea & mint fritters, lemon aioli (v)  8.50

Aberdeen Angus beef  tartar, sesame crisp, wasabi mayo 12.00

Spiced butternut soup, pink grapefruit, golden croutons (v) 7.50

Fresh spaghetti, bocconcini, cherry tomatoes, black olives, pistou (v) 16.00

Poached line-caught cod, brown shrimps, spinach 26.00

Soy-glazed grilled Scottish salmon, wasabi green bean salad, pepper sauce 22.00

Rotisserie, organic chicken, triple-cooked chips 17.00

Rhug Estate venison hunter’s pie, winter roasted vegetables  19.00

Slow-smoked Blythburgh pork belly, apple sauce, crushed potatoes 19.00

Grass-fed beef  burger, bacon, cheddar, ginger glaze,  15.00 
pickles, triple-cooked chips

Rhug Estate grass-fed lamb cutlets, charred aubergine, chimichurri 24.00

Oven-roasted aubergine, courgettes, hummus, tomato, coriander (v) 17.00

Whole lobster, green mango salad, orange & jasmine sauce 35.00

Hereford 28 day-aged ribeye steak 300g 29.00

28 day-aged bone-in British grass-fed fillet steak 220g 34.00 

Choose from parsley & garlic butter, peppercorn & scotch or béarnaise sauce for your steak 

Market green vegetables 3.00

Josper-fired carrots 3.00

Cauliflower cheese crumble 4.00

House salad 3.00

Mash 3.00

Triple-cooked chips 3.00
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All prices are in pounds Sterling and inclusive of VAT at the current rate.   
A discretionary 12.5% service charge will be added to your bill.   
Meat weights are approximate uncooked weights.  (v) Suitable for vegetarians.   
Fish dishes may contain bones or shells.  
Food allergies and intolerances: Please speak to our staff if you suffer from an  
allergy or intolerance or would like more information on dish ingredients and allergens.



SWEETS / TEA & COFFEE / COCKTAILS

Hot chocolate soufflé, salted peanut ice-cream  8.00

Tropical meringue, coconut, mango sorbet, candied cashew  7.00

Yuzu & lime tart, fromage blanc ice cream, sesame tuile  7.00

Warm ginger pudding, mascarpone & vanilla cream,   12.00 
poached pear (to share)

A selection of  homemade ice cream & sorbet  5.50

Ask us for today's list of  artisan cheeses  8.50

HUNTER & ENGLISH  7.50 
Beefeater London dry gin, grapefruit bitters & Fentimans rose lemonade

NAUTICAL DUSK 8.00 
Aperol, Solerno blood orange liqueur, Prosecco & a dash of  soda

ARKHANGEL  7.50 
Russian Standard original vodka, elderflower cordial, fresh mint 
& lime juice, topped up with soda water

English Breakfast 3.00

Earl Grey 3.00

Peppermint 3.20

Jasmine 3.20

Chamomile 3.20

Fiji lemongrass, lime &  3.20  
ginger infusion

Green tea China  3.20 
gunpowder

Red fruits infusion  3.20

Rooibos  3.20

Espresso 2.50

Double Espresso 3.00

Americano 2.20

Latte 3.20

Cappuccino 3.20

Flat White 3.20
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Our teas are supplied to us by Dammann Frères & our coffee from Climpson & Sons.

All prices are in pounds Sterling and inclusive of VAT at the current rate.   
A discretionary 12.5% service charge will be added to your bill.   
Food allergies and intolerances: Please speak to our staff if you suffer from an  
allergy or intolerance or would like more information on dish ingredients and allergens.
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