
Polenta with green summer 17.5 
vegetables, gremolata (gf, ve) 

Cornish roast cod 23.5 
aubergine, tomatoes and sauce 
vierge (gf)

Wild sea bass, scallops and  35 
clams in a lightly spiced seafood 
broth with baby artichokes and  
sun-dried cherry tomatoes (gf) 

Kentish corn-fed chicken leg  24 
and breast, braised peppers and  
onions, chicken gravy (gf)

Char-grilled 45 day aged 23.5 
Scottish ribeye steak, bearnaise sauce 
and chips (gf)

Main courses

a la carte

desserts

Saddle of Welsh lamb, 
herb crust, new potatoes 

and green beans 
57

For two, 
to share

 (v) vegetarian | (ve) vegan | (gf) gluten free. Please let us know of any dietary requirements or allergies. 
A discretionary 12.5% service charge will be added to your bill

Red garden beetroot tartar,                  9.5 
horseradish cream (gf, v)      

Chilled garden pea and mint soup                  9 
ricotta (gf, v)   

London burrata                  11 
Heritage tomatoes, basil, balsamic glaze (gf)   

King prawn cocktail                  12.5 
avocado (gf)   

Fried octopus                  14 
aubergine caviar, raspberry vinegar glaze (gf)  

STARTERS
Sourdough, seeded crisp bread, butter and tapenade

Buttered green beans (gf, v)                  4.5

Buttered new potatoes (gf, v)                  4.5

Chips (gf, ve)                 4.5 
add Parmesan and truffle oil (gf)                                              +1.5 

Mixed leaf salad (gf, ve)                  4.5

Steamed tenderstem broccoli (gf, ve)                  4.5

Heritage tomatoes and red onions (gf, ve)                              4.5

SIDE disheS

English strawberry Eton mess (gf, v)                 9

Sticky toffee pudding                 9 
vanilla ice cream (v)                                      

Pimm's jelly                 9 
candied cucumber, orange and fresh mint (gf, ve)  

Neal's Yard cheeses and crackers (v)                 14.5

COCKTAILS
Love Potion  10.5 
Earl Grey infused gin, honey,  
blackberry, Prosecco

Red Moon 12.5 
Grey Goose vodka, Patron Silver 
tequila, St Germain elderflower 
liqueur, lemon, grenadine, 
Double Dutch spiced tonic

Rum and Quince Old Fashioned 13.5 
FAIR. Belize rum, Tiptree quince liqueur,  
Angostura bitters, orange bitters,  
brown sugar

Espresso Martini  11.5 
Finlandia vodka, FAIR. cafe liqueur,  
Rocket coffee

BRITISH GIN AND TONICS

Hendricks Cucumber and Rose  11.5 
Double Dutch cucumber and rose tonic, 
cucumber, dried rose hips

Tiptree English Rhubarb Gin 11.5 
Fever-Tree Indian tonic, mint,  
rhubarb bitters, strawberry 

Littlebird Gin 11.5 
1724 tonic, dried grapefruit, fresh 
grapefruit ginger dust

MOCKTAILS

Virgin Mojito  7.5 
Apple juice, mint, lime Fever-Tree  
soda

Seedlip Bramble 9.5 
Seedlip Spice 94 , blackberry, 
grenadine, lemon


