
S T A R T E R S

DELICA PUMPKIN VELOUTÉ, CHESTNUTS, SAGE (VG, GF)� 9

GOAT’S CURD, CRAPAUDINE BEETROOT, BERGAMOT DRESSING (V, GF)� 10

BURRATA, PEAR, BITTER LEAVES, TRUFFLE HONEY, WALNUT (V, GF)� 11

CHUCS CHOPPED COBB SALAD, CHICKEN OR SMOKED SALMON� 14 / 19
AVOCADO, TOMATO, BACON, CAVE-AGED CHEDDAR, CLARENCE COURT EGG, BABY GEM�

SALMON TARTARE, PONZU, TRUFFLE� 13

CARPACCIO OF BEEF, CHUCS SAUCE� 14

F R E S H  P A S T R I E S 
A V A I L A B L E  T O  O R D E R  F R O M  T H E  B A R  D I S P L A Y

S E R V E D  F R O M  0 8 : 0 0

P I Z Z A . P A S T A . R I C E

BIGOLI CACIO E PEPE (V)� 14 / 18

TAGLIATELLE BOLOGNESE� 14 / 18

ORECCHIETTE, CUTTLEFISH & BORLOTTI BEAN RAGU� 14 / 18

LINGUINE, CORNISH CRAB, CHILLI, LEMON, PANGRATTATO� 19 / 24

BAROLO RISOTTO, RADICCHIO, GORGONZOLA (V )� 16

PIZZA MARGHERITA (V)� 14

PIZZA, TALEGGIO, TRUFFLE (V)�  19

PIZZA SAN MARZANO, PROSCIUTTO DI SAN DANIELE,  
ROCKET, PARMESAN� 16

M A I N S

RAW MEDITERRANEAN SALAD (VG,)

FREGOLA, BROCCOLI & CAULIFLOWER, PUMPKIN SEEDS, 

PRESERVED LEMON� 16

CLUB SANDWICH 
FREE RANGE CHICKEN, BACON, EGG, AVOCADO� 16

CROQUE MONSIEUR 
GRUYÈRE, TAMWORTH HAM, FRIES� 15

FOOD ALLERGIES AND INTOLERANCES

FOR ANY ALLERGIES AND DIETARY REQUIREMENTS, PLEASE MAKE SURE YOU ADVISE YOUR WAITER BEFORE ORDERING.   A DISCRETIONARY SERVICE CHARGE OF 13.5% WILL BE ADDED TO YOUR BILL.

E G G S

CLARENCE COURT EGGS ANY STYLE, SOURDOUGH (V)� 7

EGGS FLORENTINE  (V) | BENEDICT | ROYALE� 9 / 10.5 / 12 

POACHED EGGS, SMASHED AVOCADO, SOURDOUGH, 
TOASTED SEEDS (V)� 12 

CHALK FARM SMOKED SALMON, SCRAMBLED EGGS, 
SOURDOUGH� 12

CHUCS BREAKFAST�
SAUSAGE, STREAKY BACON, EGG ANY STYLE, MUSHROOMS, BLACK PUDDING, 
ROASTED TOMATO, BAKED BEANS, SOURDOUGH� 13.5

VEGGIE BREAKFAST (V)�EGGS ANY STYLE, MUSHROOMS, ROASTED TOMATO, BAKED BEANS, SPINACH, 
POTATOES, SOURDOUGH� 10

THE CHUCS BURGER, CHEESE, BACON, FRIES� 17

MELANZANE ALLA PARMIGIANA (V )� 14

CHICKEN MILANESE, ROSEMARY, LEMON, PECORINO� 22

COD AL FORNO, LENTILS DI CASTELLUCCIO, WILD 
MUSHROOMS, KALE PESTO� 19

RIBEYE, TRUFFLED POTATO GRATIN, TRUFFLE BUTTER� 34

W E E K D A Y S :  S E R V E D  0 8 : 0 0  -  1 1 : 3 0
W E E K E N D :  S E R V E D  0 8 : 0 0  -  1 3 : 3 0

S E R V E D  F R O M  N O O N :

S I D E S
FRIES (V, GF)� 4. 5

ROCKET & PARMESAN SALAD (V)� 5

ZUCCHINI FRITTI (V)� 5

TENDERSTEM BROCCOLI , BROWN BUTTER , SMOKED 
ALMOND (V )

� 5

S P A R K L I N G

NV PROSECCO, AI GALLI  8

BELLINI  9

NV PHILIPPONNAT  13.5

A P E R I T I V O

APEROL SPRITZ  10

NEGRONI  11

MARGARITA  11

B R E A K F A S T  B O W L S

TRADITIONAL PORRIDGE OATS (V)

SALT OR BROWN SUGAR
�

4.5

HOUSE GRANOLA, STRAWBERRIES, MINT, YOGHURT (V)� 5.5

CHIA SEED BOWL, SEASONAL FRUIT (VG, GF)� 7

B R E A K F A S T  E X T R A S

D E S S E R T S
ICE CREAMS & SORBETS (V, GF)� 5

TIRAMISU (V)� 7. 5

ALMOND FINANCIER, POACHED QUINCE,                  
SPICED SYRUP (V)

� 7. 5

CHOCOLATE & HAZELNUT POT, COFFEE & HAZELNUT      
SHORTBREAD (V)� 7. 5

COTSWOLD STREAKY
BACON� 4

PADDOCK FARM SAUSAGE� 4

AVOCADO, TOASTED SEEDS� 5

BLACK PUDDING� 4

SOURDOUGH TOAST� 2

CHALK FARM, SMOKED 
SALMON� 5

PARIS BROWN  
MUSHROOMS   � 3

ROASTED TOMATOES� 3

SPINACH� 3

PADRON PEPPERS  4.5 (VG, GF) TRUFFLE ARANCINI  7 (V) NOCELLARA OLIVES  4 (VG, GF) SALUMI, PICKLES, BRUSCHETTA  7 BREAD BASKET  4  (V)

J U I C E S

CARROT, ORANGE, GINGER  4.5

RASPBERRY, APPLE, GINGER  4.5

CUCUMBER, CELERY, APPLE  4.5

S M O O T H I E S

STRAWBERRY & BANANA  5.5

MIXED BERRY  5.5

NUTTY-ANA  5.5

C I C C H E T T I
S E R V E D  F R O M  N O O N


