
chef’s selection
bread

sumac & chia loaf, black salt butter 

xo squid
fried baby squid, squid ink, xo sauce

roast beef shin
 steamed bun, pickled cabbage, sriracha 

Verus, 2015 Furmint, Slovenia
-

mushroom fregola
parsley cream, lemon

pork belly
 pickled apple, puree, prune, roasted apple
Johanneshof, 2015 Rotgipfler, Austria

-

ox cheek
parsley root puree, beef fat crumb, red wine  

chicken
 poached/roast breast, wet polenta, battered leg, truffle  

Cabaret Frank, 2016 Cabernet Franc, USA
-

cheese 
(£10 supplement)

 english cheeses, flat breads, grapes
-

apple
 caramel apple, apple sorbet, popcorn

blackberry
blackberry tart, white chocolate sorbet, poached fennel

Chateau Du Levant, 2012 Sauternes, France

£45 per person
(minimum of 2 people)
Wine Flight - £35

BITES 
pork noodle, spiced sauce, pork scratchings 4

arancini, lemon risotto, lilliput capers, parsley oil  5 (2 serves)
squid, xo fried baby squid, squid ink, xo sauce  5

bread, sumac & chia loaf, black salt butter  4 (1 loaf)
roast beef shin, steamed bun, pickled cabbage, sriracha  7.5 (2 serves)

SMALL PLATES  //  SHARE
mushroom fregola, parsley cream, lemon  8.5

chicken wing, poached cranberry, crispy shallot   8 .5
beetroot tartare, watercress, egg yolk jam  8

pork belly, pickled apple, puree, prune, roasted apple  9
confit sea trout, cucumber relish, oyster meringue 9
scallop, buttermilk custard, roast salsify, maple  12

MAINS
soy cured lamb rump, cauliflower cheese, hazelnut, passionfruit  23

fennel crusted halibut, jerusalem artichoke, nashi pear, chestnuts   21
ox cheek, parsley root puree, beef fat crumb, red wine   22
salt baked celeriac, hazelnut crumble, buttered leeks  17

pumpkin tart, creamed sprout, parsnip, pumpkin seeds  17
poached/roast chicken breast, wet polenta, battered leg, truffle  19

cheese   //   DESSERT
glazed wigmore cheese, watermelon sorbet, bee pollen  8

english cheeses, flatbread, grapes  10
-

set chocolate, pecan ice cream, lime  9
caramel apple, apple sorbet, popcorn 8

blackberry tart, white chocolate sorbet, poached fennel  8
lemon parfait, matcha meringue, green tea, lemon curd   7.5


