
s ta r t e r s  &  t o  s h a r e 
British burrata, orange & toasted walnuts  v 					                    9 

Broadcaster fried chicken, chilli & lime                                                                                       	  9                          

Smoked haddock & salmon croquettes							        8 

Wye Valley asparagus, peas, wild garlic  pb						       11

m a i n s 

Chicken schnitzel, confit tomato, rocket & Parmesan					     21

Grilled tiger prawns, tomato & garlic   					                                 20  

Hake & chips, crushed peas, homemade tartar						      18

Seared Yellowfin tuna niçoise salad, soft boiled egg					     19

Grilled chicken salad, soft boiled egg, bacon, buttermilk dressing				    16 

Broadcaster beef burger, smoked cheddar, bacon, fries					     18

Mushroom & beetroot burger, vegan cheddar, spicy mayo, fries  pb 	                          16.5	

f l at b r e a d s   a r r i v e s  w h e n  r e a dy 

Buffalo mozzarella & tomato  v							                      11	  

Shrimp, yellow peppers, capers & parsley							      12 

Suffolk chorizo, fennel, smoked mozzarella, broccoli & rocket				    12 

Asparagus, pea & wild garlic pesto, broad beans  pb 					     12

All grill dishes served with fries 

Choose a sauce for your steak: 

Red Wine Jus • Peppercorn • Bearnaise

g r i l l

Saltmarsh lamb cutlets, herb dressing   	                  27

225g Angus sirloin 				       28 

225g Shorthorn ribeye 				       32

s i d e s 

Fries, rosemary salt  pb									          5  		

Truffle & Parmesan fries  v 								         6 

Heritage tomatoes, pickled shallots  pb						                     5	  

Buttered spring greens  v								         4

SATURDAY

pb  Plant Based  v  Vegetarian

Please let us know of any dietary or allergen needs.

An optional 12.5% service charge will be added to your bill. 



w e e k e n d  b lo o dy m a rys  a l l 1 0

Classic - East London vodka, The Pickle House tomato juice, house spices, lemon 

Bloody Bull - East London vodka, The Pickle House tomato juice, beef stock, house spices 

Umami -  Shitake infused vodka, light soy sauce, TPH tomato juice, dried mushroom powder 

Mediterranean - East London Louder gin, sunshine tomato, celery bitters, rosemary & thyme

co c k ta i l s  &  s p r i t z 	

Summer Cup - Sipsmith London Cup, cucumber, mint, lemon, strawberry & lemonade� 11 / 42 

Apple & Nectarine Spritz - 30&40 Double Jus, Nectarine, apple & prosecco�  11 

Riviera G&T - Mirabeau Rosé gin, cranberry, rosemary & light tonic� 11 

British Garden Spritz - Aker Rosé English aperitif, blackcurrant & Sassy Rosé cider �  12 

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

d rau g h t b e e r    	        

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

Harbour, ‘Singlefin Lager’, England 4%�  6.5

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� 9.5 / 45

NV Billecart-Salmon, ‘Brut Réserve’, Champagne, FRA	�    14 / 75
 

r o s é  &  o ra n g e

2020 Côtes de Provence, ‘l’Écorce’ Buissonnière, V. Courrèges, Provence, FRA� 9.5 / 39

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

2021 VDF ‘L’orange’ Domaine de Courbissac, Languedoc, FRA� 14 / 55

w h i t e

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

2021 Verdejo Basa, Telmo Rodriguez, Rueda, ESP � 8.5 / 34

2021 Sauvignon Touraine, “Flint”, C. & D. Delecheneau, Loire Valley, FRA�  9 / 38

2019 Riesling Trocken, Selbach-Oster, Mosel, GER� 11.5 / 48

2020 Chardonnay, Macon Villages, ‘Cinq Terroirs’, Famille Paquet, Burgundy, FRA 	                                    13 / 55

r e d

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

2021 Guarda Rios Tinto, Monte da Ravasqueira, PRT� 8 / 29

2017 Cahors “Le Combal”, Cosse Maisonneuve, South West, FRA� 11.5 / 45

2020 Cotes de Bordeaux, Blaye, Matthieu Cosse, Bordeaux, FRA�  13 / 52 

2021 Pinot Noir, Gönnheimer Spätburgunder, Weingut Eymann, Pfalz, GER 	�  14 / 55

 jug 


