
Prosecco Frizzante, De Feveri  6.5 

                                                                                                                                Hibiscus agua fresca 2.5/9 

                                                                                                                                           St-Germain cocktail  8                                         

 

 

Fried sage leaves   4                          Finocchiona   4                            Labneh  4                                 

Spiced cashews  4                               Olives  4                                           Friggitelli peppers  4      

 

Grilled octopus with skordalia with oregano & pine nuts 9 

Prosciutto, roast figs & burrata  10  

Grilled & raw sweetcorn salad with purple kohlrabi, baby gem & chipotle oil  10 

 

Chicken livers, seven spice, pomegranate molasses  8/14 

Fattoush: chopped salad with carrot, cucumber, radish, crispbread  6/10 

Beef kofte, chopped salad, flatbread  10/16 

 

Rose harissa roast vegetables, freekeh & preserved lemon  19 

Sea bream & octopus tagine, bulgur wheat & sweet herbs  20 

Poached salt cod, miso, spinach & Asian salad  20 

Chairman Mao’s pork belly, smacked cucumbers & jasmine rice  20  

Grilled bavette, white beans, slow cooked chard, chimichurri  21 

Lamb biryani & cauliflower  17.5pp (minimum 2 people)  

 

Sides:               Baby gem  4                            Shoestring fries  4                       Freekeh  4             

 

 

  

 

 

 

 

 

 



Dessert   

Six freshly baked madeleines with poached peaches  8 (allow 15 mins) 

Chocolate, cultured cream, salty honeycomb & pistachios  7 

Pistachio & nutmeg cake, saffron yoghurt  7 

Apricot & blueberry tart  7 

Salted caramel ice cream  7 

Honey & orange blossom ice cream  7 

Peach & Prosecco sorbet  7 

 

 

Digestifs (50ml):  

Dock Kitchen rhubarbcello  5 

Amaretto Disaronno  6  

Armagnac Château de Lacquy VSOP 8  

Somerset cider brandy  8.5  

Calvados Chateau de Breuil VSOP  8.5  

Brandy Cardenal Mendoza solera 

gran Reserva  9.5  

Grappa di Traminer  9  

Grappa di Moscato 9.5  

Fernet Branca  6  

Mezcal Oaxaca  9.5  

Tequila reposado, Don Julio 9.5  

Sotol reposado (Chihuahua)  8   

 

 

Sweet wines:  

Sauternes ‘Cuvee Aither’, Domaine  

Rousset-Peyraguey, Bordeaux,   

France, 2010  7.5/70 (70ml/750ml) 

Moscato d’Asti di Strevi, Contero, 

Piemonte, Italy 2016  30 (750ml) 

  

 

 

Teas & coffee 

Espresso 2.5 / 3 

Macchiato 2.5 / 3 

Cappuccino  3 

Latte  3 

Americano  2.5 

Earl grey tea  2.5 

English breakfast tea  2.5 

Vietnamese green tea infused with 

jasmine  2.5 

Genmaicha  2.5 

Sri Lankan smoked tea  2.5 

Fresh mint tea  2.5 

Camomile tea  2 

Olive leaf tea  2.5 

 

 

 

 


