
STARTERS

SOUP OF THE DAY £9.50
HOMEBAKED BREAD & BUTTER

HAM HOCK TERRINE £9.50 
CELERIAC AND HORSERADISH REMOULADE,SOURDOUGH

MAD GOOSE & GOLDEN CROSS GOAT’S CHEESE RAREBIT £9.50 
BEETROOT KETCHUP 

BEEF CARPACCIO £9.50
WILD ROCKET, PARMESAN, BALSAMIC

POTTED CORNISH CRAB £9.50
FENNEL, FRESHLY TOASTED SOURDOUGH

MAINS

HAND CHOPPED BONE MARROW RUMP BURGER £23.50
 BURGER SAUCE, HOUSE FRIES 

ADD CHEESE / BACON 

12 DAYS AGED RIBEYE STEAK £30.00
KALE, CARROT MASH, RED WINE SAUCE

(SERVED MEDIUM RARE)

MARKET FISH & CHIPS  £19.75
CRUSHED GARDEN PEAS 

POACHED SAFFRON HALIBUT £25.00
QUINOA, TABOULEH, TFAYA, HARISSA

TRH PIE OF THE DAY £22.00 
KALE, RED WINE JUS 

SPELT RISOTTO £23.00
ROASTED SALSIFY, BEETROOT, GOAT’S CURD, TOASTED BUCKWHEAT

NEW SEASON LAMB CASSOULET £27.00 
FLAGEOLET BEANS, WILD GARLIC, ANCHOVY DRESSING

DESSERTS

CHOCOLATE SOUFFLE £8.50
BRANDY ICE CREAM

MY GRAN’S MERVEILLES £8.50 
LIME, PISTACHIO & BEE’S WORK

YORKSHIRE RHUBARB & £8.50 
VANILLA CHEESECAKE

TODAY’S ICE CREAM £5 / £8
 

TODAY’S CHEESES, QUINCE, PICKLES, FRUIT BREAD 
3 £9.50 /5 £14.50 /8 £20

 

Created by chef Stephane

TODAY’S 

MENU

1 S T  F L O O R , 
5 1  D A V I E S  S T R E E T , 
M A Y F A I R  W 1

2 0 1 9


