
STARTER

Tybourne

East London Vodka, White Chocolate, Bitters, Vermouth

Chargrilled Asparagus, Curry Spiced Cockles & Whelks 

Toscana Casamatta Bianco 2020, Bibi Graetz

‘Pie & Mash’, Parsley Liquor Sauce, Deep-Fried Colchester 
Rock Oyster 

Cow’s Curd and Potato Dumplings, Wild Garlic Pesto, 
Spenwood Cheese

Le Canal des Grands Pièces, Chinon 2018, Domaine de L’R

Rhubarb Upside Down Cake, Clotted Cream Ice Cream

Symphonie de Novembre Jurançon 2017, Domaine Cauhapé

Spring Cheese Selection from Neal’s Yard and Wildes 
Cheese, Tottenham 

Late Bottle Vintage Port 2016, Quinta de la Rosa

Available All Day from Tuesday 26th until Saturday 30th 
April 

All prices include VAT. An optional 15% service charge will be included 
on your bill. Allergens? Please tell your server.
We are a cashless venue and only accept credit and debit card payments. 

MAINS

PUDDING

3 COURSES 50pp | WITH CHEESE 65pp 
ADD WINE PAIRING FOR +45pp 

CELEBRATE MARYLEBONE FOOD FESTIVAL 

ON ARRIVAL

CHEESE


