
STARTERS

ROASTED QUAIL £16.00
Chicken Liver Parfait (D,G,SD)

GUINNESS BATTERED SQUID £16.50

Squid Ink Tartare (E,Sd,Mo)

ENGLISH BREAKFAST £14.00
Salt Beef, Slow Cooked Egg, Spinach, 

Beans & Bacon Emulsion (G,D,E)

ORKNEY SCALLOPS £16.50
Roasted Corn Purée & Sea Vegetables  

(C,D,G)

SMOKED SALMON £12.50 
Green Sauce, Smoked Yoghurt & Black 

Cucumber (F,D,Mu)

SEA

COD FILLET £21.50
Cauliflower couscous, Nut Crust & Cockles (Mo,F,D,N)

TURBOT £22.50
Courgette carpaccio & purée(F,D,G)

GRILLED OCTOPUS £24.50
Potato purée, fennel, sauce Vierge (Mo,D)

JOHN DORY £36.50
Herb butter & smoked mussels (F,D,C)

TRANCHE OF HALIBUT £28.50
Anchovy butter, broccoli & hasselbacks (F,D,G)

LAND

45 Days Dry Aged Hereford From Braxted Park, Essex

PORTER HOUSE (800/900g) £85

RIBEYE ON THE BONE (500g) £50
FILLET (300g) £40

SIRLOIN ON THE BONE (350/400g) £33

FULL BLOOD HIGHLAND WAGYU FILLET (200g) £90
With you choice: 

Red Wine Jus (SD), Peppercorn (D), Bernaise (E,D,SD)

BROOK STREET FARM LAMB DOUBLE CHOPS £32 
Carrot, yoghurt & mint (D,SD)

FREE RANGE HALF CHICKEN £22
Nuts, Granola, Smoked Applefur Potatoes, Roasted 

Shallots (G,D,N,SD)

ROASTED BROCCOLI £16.50
Broccoli fritter, green sauce & almonds (N) 

MASH POTATO (D)

TRIPLE COOKED CHIPS (G)

SPROUTS (G)

CREAMED SPINACH (D)

GREEN SALAD (MU)

SIDES £ 5 . 0 0

PUDDING

PLANT POT, WHITE CHOCOLATE, PISTACHIO MOUSSE & POMEGRANATE (D,G,N) £6.50

CHOCOLATE FONDANT, BLUEBERRY SORBET & CHOCOLATE CRUMBLE (D,E) £6.50

TUNWORTH CHEESECAKE, AMARETTO SOAKED FIGS (G,D,E,S) £6.50 

CAMBRIDGE BURNT CREAM (G,D,E,S) £6.50

CHEESE SELECTION WITH QUINCE JELLY & CRACKERS (G,D) £16.50

Allergy key - Crustaceans (C) Celery (Ce) Dairy (D) Eggs (E) Fish (F) Peanuts (P) Gluten (G) Lupin (L)  Nuts (N) Molluscs (Mo) Mustard (Mu) Soya (S) Sulphur dioxide 

(SD) Sesame seeds (Se)  In case of Allergy, please ask a waiter for more information

A discretionary 12.5% service charge will be added to your bill  |  All proceeds from the service charge go to our team. Prices are inclusive of VAT

BAKED CAULIFLOWER CHEESE £16.00
Cheese crumble with Winter Truffle (D,E,G,Mu,N) 

SEARED MACKEREL £16.50
Cucumber Carpaccio, Black Radish & 

Tempura Oyster (G,D,E)

EARTH

WYE VALLEY VENISON £42.50
Slow cooked pumpkin, chocolate sauce (G,D,N,SD)

CELERIAC SOUP £7.50
Sourdough croutons & truffle cream 

(D,G,SD)

ROASTED BEETROOT £14.50
Goat’s Curd, hazelnut brittle (D,N)

ROASTED CELERIAC £15.00
Salsify with King Mushrooms & Potatoes Emulsion (D,G)


