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BREAD BASKET
Cornish sea salt butter £5.25

TO BEGIN

GREEN & BLACK OLIVES
marinated in herbs £5.25
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SPICY COCONUT SWEET POTATO SOUP
spring onions, red chilli, crispy ginger (ve) £9.75

HAM HOCK TERRINE

pickled vegetables, watercress mayonnaise,

British slipper bread £14.75

HOT & COLD SMOKED SALMON

celeriac remoulade, citrus dressing,

Nordic bread £15.50

TO START

STEAK TARTARE
confit egg yolk, grilled sourdough £19.50

as a main with fries £28.50

WALDORF SALAD
apple, celery, walnuts, & grapes (ve) £13.50

ASPARAGUS & JERSEY ROYAL SALAD
cold poached rhubarb, buttermilk dressing (v) £13.50

PRAWN COCKTAIL
Bloody Mary créme fraiche, Nordic rye bread £16.50

SPRING VEGETABLE PANZANELLA

peas, baby carrots, baby turnip, mangetout,
wild rocket, edamame, yesterday’s bread (ve) £14.50

GOAT CHEESE TART

pickled beetroot, hazelnuts,
baby watercress (v) £16.50
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PAN FRIED POTATO GNOCCH]

sundried tomato pesto, Marrakesh olives,

crispy Lilliput capers (v) £19.75

GRILLED PORTOBELLO
MUSHROOM “STEAK”

garlic & shallot green beans, watercress, French fries,
vegan peppercorn sauce (ve) £27.50

SPICED CHICKPEA
& WALNUT BURGER

iceberg lettuce, beetroot chutney, beef tomato,
spring onions & sweet potato fries (ve) £23.00

GRILLED HAMPSHIRE PORK CHOP
spring greens, fig purée, red wine jus £35.00

MAINS

DARWIN BEEF BURGER

Monterey Jack cheese, beef tomato, iceberg lettuce,
Darwin burger sauce, French fries £23.00

add smoked streaky bacon £2.50

DRY AGED RIB EYE STEAK

21 day aged Scottish beef, garlic & shallot green beans,
French fries, peppercorn sauce or Béarnaise sauce £59.00

SALT MARSH LAMB RUMP
Greek salad & mint salsa Verde £38.00

ROAST CHICKEN SUPREME

little gem, petit pois a la francaise £27.50

CAESAR SALAD

cos lettuce, crispy pancetta, anchovies,
crofitons, Parmesan shavings £17.50

add grilled chicken breast £5.95

SMOKED HADDOCK & SALMON FISHCAKE

poached egg, garlic spinach,
whole grain mustard sauce £25.50

SEA BREAM
shaved fennel, dill and citrus dressing £27.50

SEARED SEA TROUT

grilled asparagus, crushed new potatoes,
sauce vierge £35.00
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Fine green beans

French fries (ve) £5.75
Truffle & Parmesan fries £9.95
Sweet potato fries (ve) £6.95
Buttered spinach (v) £5.75

SIDES

Mixed

with shallot vinaigrette (v) £5.75

Rocket & Parmesan, balsamic dressing £6.25
Tenderstem broccoli & toasted almonds (v) £6.50

leaf salad, house dressing (v) £5.75
Mint Jersey Royals (v) £5.75

Greek salad (v)£7.50
Buttered asparagus (v) £7.95

Moét & Chandon Imperial, NV £17.50
Moét & Chandon Rosé Impérial, NV £21
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Sollazzo Bianco, Umbria, Italy, 2022 £10

Rothschild Viognier, Languedoc, France, 2022 £11
The Crossings Sauvignon Blanc, NZ, 2022 (s) £14

Max’s Chardonnay, Penfolds,
Adelaide Hills, AUS, 2020 (s) £16

Gavi di Gavi, Piedmont, Italy, 2022 (ve) £17

See full wine selection overleaf
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(125ml)
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Chiteau de Campuget, Costieres de Nimes, France, 2022 £14

AIX Rosé, Cotes de Provence, France, 2022 £16

(v) vegetarian (ve) vegan

zf/':/a/n/b «%@ 'C/C/Zé&/‘v By the glass azsmy

Prosecco Brut, Stelle d’Italia, Veneto, Italy, NV £10
Hattingley Classic Reserve, Hampshire, England, NV £16.50
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Chevanceau Rouge, Languedoc, France, 2021 £10
Los Vascos Cabernet Sauvignon, Chile, 2021 (ve) £11

Crios Malbec, Mendoza, ARG, 2021 (ve) £14
Max’s Shiraz Cabernet, Penfolds, AUS, 2020 (ve)(s) £16
The Crossings Pinot Noir, NZ, 2020 (s) £17

A discretionary service charge of 13.5% will be added to your bill. All prices include VAT. Food allergies and intolerances: please speak to a member of staff about your requirements.
Allergens are present in our kitchen so we cannot guarantee dishes are 100% allergen free. Please note game may contain shot and fish may contain bones. All wines can be served in 125ml measures on request.
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WINE LIST

%W 125ml  Bottle
620 Moét & Chandon Imperial Brut, NV £17.50 £92
621 Moét & Chandon Rosé Impérial, NV £21 £116
501 Prosecco Brut, Stelle d’Tralia, Veneto, Italy, NV £10 £52
301 Hattingley Classic Reserve, Hampshire, England, NV £16.50 £85
%&fe 175ml  250ml  500ml Bottle
107 Sollazzo Bianco, Umbria, Italy, 2022 £10 £13 £25 £34
116 Rothschild Viognier, Languedoc, France, 2022 £11 £15 £29 £38
108 The Crossings Sauvignon Blanc, Marlborough, NZ, 2022 (s) £14 £17 £32 £45
198 Maxs Chardonnay, Penfolds, Adelaide Hills, AUS, 2020 (s) £16 £23 £44 £54
869 Gavi di Gavi Palas, M Chiralo, Piedmont, Italy, 2022 (ve) £17 £25 £48 £60
1285 Chateau de Campuget, Costi¢res de Nimes, France, 2022 (ve) £14 £17 £32 £45
1284 AIX Rosé, Cotes de Provence, France, 2022 (ve) £16 £23 £44 £54
117 Chevanceau Rouge, Languedoc, France, 2021 £10 £13 £25 £34
897 Los Vascos Cabernet Sauvignon, Chile, 2021 (ve) £11 £15 £29 £38
859 CriosMalbec, Mendoza, ARG, 2021 (ve) £16 £23 £44 £54
39 Max’s Shiraz Cabernet, Penfolds, AUS, 2020 (ve) (s) £16 £23 £44 £54
210 The Crossings Pinot Noir, Marlborough, NZ, 2020 (s) £17 £25 £48 £60
%W/j/% Bottle
608 Veuve Clicquot Yellow Label £125
786 Veuve Clicquot White Label Demi-Sec, NV £138
602 Moét & Chandon Grand Vintage, 2015 £140
626 Moét & Chandon Imperial Brut, NV (Magnum 1.5L) £184
603 Ruinart Rosé, NV £205
606 Dom Pérignon Blanc, 2012 £395
610 Krug Grande Cuvée, NV £410
1804 Moét & Chandon Imperial Brut, NV (Jeroboam 3L) £890
~ P 1.5L
224 Rioja Reserva, Bodegas Ondarre, Rioja, Spain, 2019 (ve) £98
1760 ATX Rosé, Cotes de Provence, France, 2022 £108
197 Metis Sauvignon Blanc, Klein Constantia, Constantia, SA, 2015 £110
42 Barbera d’Asti, Alemat, Piedmont, Italy, 2018 (ve) £130
3L
302 AIX Rosé, Cotes de Provence, France, 2021 £216
1297 Barolo Luigi Arnulfo, Monforte d’Alba, Costa di Bussia, Piedmont, Italy, 2013 £420
W W " 125ml  Bottle W &W . 125ml  Bottle
131 Knipser Riesling GG, £23  £125 580 Origine de Desmirail, Margaux, £19 £99
Mandelpfad, Pfalz, Germany, Bordeaux, France, 2016
2019 (v)
1071 Puligny Montrachet, Domaine £26.5  £155 8% Brunello di Montalcino, £23  £125
Jean Louis Chavy, Burgundy, Tuscany, Italy, 2017
France, 2020
%o/w W W Glass Bottle
1267 Noughty Sparkling Chardonnay, Thomson Scott, Spain, NV (o) £8.50 £44
é’M & W %M Glass (100m)  Bottle (37.5)
1605 Nivole Moscato d’Asti, Chiarlo, Italy, 2022 (v) £12 £40
1045 Tokaji Late Harvest Magita, Béres, Hungary, 2018 (ve) £13 £45
Glass (100ml) Bottle (75¢)
1122 Taylor’s LBV, Portugal, 2017 £10 £58
1029 Garonelles Sauternes, Lucien Lurton et fils, France, 2020 (v) £11 £70
711 Coteaux du Saumur, Les Beaugrands, Langlois-Chateau, Loire Valley, £12 £81
France, 2020 (s)
588 Croft Quinta da Roeda, Portugal, 2005 £14 £92

RHC.

White
LIGHT, REFRESHING, CITRUS, AROMATIC Bottle
106 Via Nova, Veneto, ltaly, 2022 “Pinor Grigio” £38
183 Vitese, Colomba Bianca, Sicily, Italy, 2022 (0) “Grillo” £37
101 Tikves, Rep North Macedonia, 2021 “Smederevka” £36
176 Vinho Verde, Quinta Da Lixa, Portugal, 2022 “Lourciro, Trajadura, Arinto” £39
8% Vina Echeverria, Valle de Curicd, Chile, 2022 (ve) “Sauvignon Blanc” £40
53 San Marzano Talo, Puglia, Italy, 2021 (ve) “Verdeca” £41
201 Aussieres, Vin de Pays d’Oc, France, 2021 (s) “Chardonnay” £43
886 Coral do Mar, Rias Baixas, Galicia, Spain, 2022 (s) Albarisio” £56
60 Dona Lagradi, Plesivica, Croatia, 2021 (ve) “Riesling, Grasevina” £54
209 Sancerre, Langlois-Chateau, Loire, France, 2021 (s) “Sauvignon Blanc” £64
MEDIUM, JUICY, RIPE, HERBACEOUS Bottle
1628 Nomad, Dealu Mare, Romania, 2021 (s) “Feteasca Regala” £35
8% Mesta Uclés, Spain, 2022 (ve) (o) “Verdejo” £36
109 Swartland, SA, 2022 (v) “Chenin Blanc” £37
184 Loss, Weingut Rabl, Kamprtal, Austria, 2021 (s) “Gruner Veltliner” £40
155 Picpoul De Pinet, Roquemoliere, Languedoc, France, 2022 (s) “Piquepoul” £45
203 Soave Sereole, Bertani, Veneto. Italy, 2021 “Garganega” £52
43 Yealands PGR, NZ, 2021 (ve) “Pinor Gris, Gewurtztraminer, Riesling” £55
161 Larry Cherubino, “ad Hoc” Wallflower, Western Australia, 2021 “Riesling” £59
490 Vouvray Sec, Sylvain Gaudron, Loire, France, 2020 “Chenin Blanc” £62
915 Chablis, Vauroux, Burgundy, France, 2021 (s) “Chardonnay” £71
FULL, NUTTY, OAKED, INTENSE Bottle
103 Geno White, F E Almeida, Alentejo, Portugal, 2021 “Antao Vaz, Arinto” £35
205 Cotes du Rhéne Blanc, Colombo, France, 2021 (ve) “Clairette, Roussanne” £38
355 Don David, Salta, ARG, 2022 (s) “Zorrontes” £47
1301 Quinta do Crasto, Douro Valley, Portugal, 2021 (ve) “Viosinho, Rabigato” £54
241 Krtima Gerovassiliou, Epanomi, Greece, 2020 (s) (ve) “Malagousia” £57
667 Pievasciata Bianco, Vallepicciola, Tuscany, Italy, 2021 “Chardoanny” £59
435 Tokaj Nobilis, Barakonyi, Tokaji, Hungary, 2018 “Furmint” £60
715 Rully Blanc, Dom Chanson, Burgundy, France, 2019 “Chardonnay” £68
1236 Ixsir Altitudes, Bekaa Valley, Lebanon, 2021 (ve) “Obeideh, Muscat, Viognier” £73
100 Hattingley, Southern England, England, 2021 (s) (ve) “Chardonnay” £74
Dt
LIGHT, FRUITY, JUICY, FLORAL Bottle
1629 Nomad, Dealu Mare, Romania, 2021 (s) “Feteasca Neagra” £35
575 Rothschild, Languedoc, France, 2021 “Pinot Noir” £37
51 Colomba Bianca, Vitese, Sicily, Italy, 2021 (o) (ve) “Nero d’Avola” £41
136 Escudo Rojo, Central Valley, Chile, 2020 “Syrazh” £48
751 Brouilly, Oliver Ravier, Burgundy, France , 2021 (s) “Gamay” £49
552 Saumur-Champigny, Langlois-Chateau, Loire, France, 2019 (s) “Caberner Franc” £53
666 Pievsciata Rosso, Tuscany, Italy, 2019 (s) “Cabernet Sauvignon, Sangiovese” £62
1360 Rosso di Montepulciano, Poliziano, Tuscany, Italy, 2021 (s) “Sangiovese, Merlot” £63
199 Valpolicella Ripasso, Bertani, Veneto, Italy, 2021 “Corvina” £70
222 Marsannay, Dom Chanson, Burgundy, France, 2018 (s) “Pinot Noir” £77
MEDIUM, GENEROUS, RICH FRUIT, SPICY Bottle
642 Cotes du Rhéne Rouge, Colombo, France, 2020 (s) “Grenache, Syrah, Mourvedre” £38
102 Tikve$, Rep North Macedonia, 2020 “Kratoshija” £39
307 San Marzano Talo, Puglia, Italy, 2020 (ve) “Malvasia Nera” £46
118 Rioja Crianza, Hugonell, Spain, 2019 (ve) “Tempranillo” £45
214 Barbera d’Alba, Costa di Bussia, Piedmont, Italy, 2020 (s) “Barbera” £50
650 El Mago, Franck Massard, Terra Alta, Spain, 2020 (o) “Garnacha” £54
454 Chéteau des Gravieres, Collection Prestige, Graves, Bordeaux, France, 2019 (ve) £55
“Merlot, Cabernet Sauvignon”
703 Chianti Classico, Carpineto, Tuscany, Italy, 2019 (s) “Sangiovese” £65
1526 Chateau des Laurets, Puisseguin St Emilion, Bordeaux, France, 2016 “Merlot, Cabernet Franc” £73
22 Chateau Cissac, Haut-Medoc, Bordeaux, France, 2018 “Caberner Sauvignon, Merlot” £80
FULL, INTENSE, CONCENTRATED, OAKED Bottle
115 Geno Red, F E Almeida, Alentejo, Portugal, 2019 “Aragonez, Trincadiera” £36
1754 Minervois La Regence, Rouviole, Languedoc, France, 2020 (o) (ve) “Grenache, Syrah” £54
865 Quinta do Crasto, Douro Valley, Portugal, 2019 (ve) “Zouriga Nacional, Tinta Roriz, £56
Touriga Franca”
784 Chateau Svanidze, Kakheti, Georgia, 2015 “Saperavi” £64
810 Meinert, Stellenbsoch, SA, 2017 (s) “Caberner Sauvignon” £70
237 Corimbo, Bodegas La Horra, Ribera del Duero, Spain, 2017 (s) “7inta del Pais” £72
430 Barolo, Torlasco, Piedmont, Italy, 2017 (s) “Nebbiolo” £85
958 Ixsir Altitudes, Bekaa Valley, Lebanon, 2018 (ve) “Cabernet Sauwignon, Caladoc, Syrah, Temperanille” £87
35 Chateauneuf-du-Pape, Domaine de la Solitude, Rhone Valley, France, 2020 (o) £97

“Grenache, Syrah, Mourvedre, Cinsault”

(0) Organic (b) Biodynamic (s) Sustainable Winegrower (v) Vegetarian (ve) Vegan. We endeavour to ensure our vintages are correct but please note there may be changes subject to availability and as new vintages are released. All wines can
be served in 125ml measures on request. A discretionary service charge of 13.5% will be added to your bill. All prices include VAT.



