
L A R G E  P L AT E S
 

Bronze turkey breast, pecan stuffing, creamy sprouts, bacon, chestnuts, roast potato, cranberry 24

Roast corn fed chicken, truffled crushed potato, broccoli, cauliflower, jus 21 [gf]

Baked Atlantic cod, fondant potato, parsnip crisps, parsley sauce 22 

Seared halibut, clam and dill chowder, lobster oil  34

Lamb rump, spring onion mash, kale, braised shallot, jus [gf] 25

Sausage & mash, roscoff onion, red wine gravy 18

Sirloin steak, roast tomato, skin on fries [gf] 28

Wild mushroom and truffle wellington, thyme roasted potatoes, braised red cabbage,  

piccolo parsnip, red wine jus [pb] 17

S I D E S 
 

Skin on fries [pb] [gf] 5

Truffle & parmesan skin on fries [gf] 6

Mashed potato [gf] 5

Sprouting broccoli, chilli, almond [gf] 5.5

Mixed leaf salad [pb] [gf] 5

S TA R T E R S
 

Cornish rock oysters, shallot & Champagne vinegar, horseradish 4ea

Lobster & crab salad, toasted brioche 16 

Crispy squid, chilli sauce, lime [gf] 9.5

Butternut squash soup, pumpkin seeds, chilli [pb] 8

[pb]  Plant based  [v]  Vegetarian  [gf]  Gluten Free

Please let us know if you have any dietary or allergen  requirements

An optional 12.5% service charge has been added to your bill 

FO R  T WO
 

1kg rare breed tomahawk, chimichurri, confit shallots, skin on fries [gf]  45pp



CO C K TA I L S  &  S P R I T Z 	

Winter Cup - Sipsmith london cup, cucumber, orange, blackberry, mint & lemonade� 11 / 42 

Rhubarb & Cherry Spritz - Maraschino, vermouth, rhubarb, prosecco & soda�  12 

Elderflower & Rose Spritz - St Germain, rosé, prosecco, lemon & soda�  13 

Mediterranean G&T - East London Lounder gin, elderflower & Mallorcan tonic water� 13  

Scilly G&T - Scilly Island gin, bergamot & grapefruit tonic �  13

Please ask to see our cocktail menu

D RAU G H T B E E R     	        

Peroni, ‘Nastro Azzuro’, ITA 5.1%�  6.9

Braybrooke Lager, ENG 4.8%�  6.4

Five Points, ‘Extra Pale Ale’, ENG 4%�  6.6

Crate ‘Indian Pale Ale’, ENG 6% �  6.9

Guinness, ‘Stout’, IRE 4.2 % �  6.4

Sandford Orchards ‘Devon Mist’, � 6 

Cider ENG 4.5%�  

B OT T L E D  B E E R     

Five Points, ‘Pale Ale’, ENG  4.4% � 6

Hiver ‘Blonde’, England, 4.5%    � 6

Braybrooke, ‘Lager’, ENG 4.8% � 6

Sandford Orchards, ‘Fanny’s Bramble’ Cider  4% � 6

Big Drop, ‘Pale Ale’, ENG 0.5% � 6

Sassy Organic Cidre, FRA, 0%� 6

Peroni ‘Libera’, ITA 0%� 6

C H A M PAG N E  &  S PA R K L I N G � gls / btl

NV Prosecco, Prima Alta, Veneto, ITA	�    9 / 39

NV Prosecco Rosé, Tenuta di Collalbrigo, Veneto, ITA� 9 / 45

NV Billecart-Salmon, ‘Brut Réserve’, Champagne, FRA	�    14 / 70

R O S É  &  O RA N G E

2020 Côtes de Provence, ‘l’Écorce’ Buissonnière, V. Courrèges, Provence, FRA� 9 / 36

2021 Côtes de Provence, ‘Quatre Vin’, Famille Negrel, Provence, FRA� 12 / 48

2020 Côtes de Provence, Miraval, Provence, FRA� 13 / 52

2021 VDF ‘L’orange’ Domaine de Courbissac, Languedoc, FRA� 13 / 52

W H I T E

2020 Vermentino, ‘Alchymist’, Valérie Courrèges, Provence, FRA �  7 / 26 

2021 Verdejo Basa, Telmo Rodriguez, Rueda, ESP � 8 / 30

2021 Sauvignon Touraine, “Flint”, C. & D. Delecheneau, Loire Valley, FRA�  9 / 36

2019 Riesling Trocken, Selbach-Oster, Mosel, GER� 10.5 / 42

2020 Chardonnay, Macon Villages, ‘Cinq Terroirs’, Famille Paquet, Burgundy, FRA 	                     12 / 50

R E D

2019 Grenache/Cabernet, ‘Alchymist’, Valérie Courrèges, Provence, FRA     � 7 / 26

2020 Guarda Rios Tinto, Monte da Ravasqueira, PRT� 8 / 29

2014 Cahors “Le Combal”, Cosse Maisonneuve, South West, FRA� 11.5 / 45

2020 Pinot Noir, Gönnheimer Spätburgunder, Weingut Eymann, Pfalz, GER 	�  12 / 50

2018 Ribera del Duero, ‘Valiente’, Valdaya, SPA                                                                                             13 / 52

2019 Côtes de Bordeaux, Duc de Nauves, Chateau Le Puy, Bordeaux, FRA�  13 / 52

 jug 


