
s m a l l  p l a t e s

Heritage pumpkin soup, seeds, sour cream, chilli  v� 8

Arber fried chicken, chilli, lime� 9

Beef tartar, crispy Cacklebean egg yolk, black garlic ketchup, grilled sourdough	 � 13

British charcuterie plate, chutney, pickles� 12

Homemade goats milk ricotta, pickled beets, orange, sourdough v � 11

m a i n s

Fig & josper grilled beetroot salad, blue murder cheese, toasted walnuts, honey  v� 17

Potato & macadamia cheese gnocchi, courgette, basil  v� 16

Grilled chicken Caesar salad, avocado, soft boiled egg, bacon �  18

Fish & chips, crushed peas, homemade tartar�  18

Chicken schnitzel, confit tomato, rocket & parmesan �  21

Seared trout fillet, chorizo crust, salsify, spinach, lemon butter sauce�  24

s i d e s
Fries, rosemary salt  pb�  5

Truffle & parmesan skin on fries  v� 6 

Josper grilled hispi, bacon   � 6

Heritage tomatoes, pickled shallots, basil  v�  6

Saltmarsh lamb cutlets, braised shoulder & potato terrine, tarragon 29

Arber beef burger, smoked cheddar, bacon, fries  18

Suffolk pork chop, grilled ruben apple  22

220g Shorthorn sirloin or Ribeye with fries  28 / 34

Choose a steak sauce 2.5 -  Béarnaise / Peppercorn / Red Wine Jus

j o s p e r  g r i l l

T H E  A R B E R  G A R D E N
Dishes may be made plant-based 
on request. An optional 12.5% 
service charge is added to the  bill.

Please let us know about specific 
dietary or allergen needs.
v - vegetarian. 



w i n e  b y  t h e  g l a s s
 
sparkling & champagne

NV Prosecco  
Prima Alta, Brut, Veneto, ITA  9.5 / 40

NV ‘La Folie’ Sparkling Rosé
 Maison Mirabeau, Provence, FRA  9.5 / 45

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

NV Gratiot-Pillière
Brut Rosé  14 / 75

w h i t e
 
‘22 Grillo 
‘Il Folle', Sicily, ITA  8 / 28

‘22 Picpoul de Pinet 
Grange des Rocs, Languedoc, FRA  8.5 / 31

‘21 Sauvignon Touraine 
 ‘Flint’, C. & D. Delecheneau, Loire Valley, FRA  9.5 / 40

‘20 Chardonnay,  
Hartenberg Wine State, SA  11.5 / 45

‘20 Riesling,  
Trocken, Selbach-Oster, Mosel, GER  13 / 54

r o s é  &  s k i n  c o n t a c t
 
‘21 Côtes de Provence 
‘l’Écorce Buissonnière’, Provence, FRA  10 / 41

‘22 Côtes de Provence 
‘Pure’, Maison Mirabeau, Provence, FRA  12.5 / 50

‘22 VDF 'L’Orange' 
Domaine de Courbissac, FRA  13.5 / 58

r e d
 
‘22 Les Jardin Fleuris Rouge
Château de Lascaux, Languedoc FRA  8 / 28

‘21 Primitivo
Terre Di Montelusa, Puglia ITA  8.5 / 34

‘22 Malbec
'Finca La Linda', Luigi Bosca, Mendoza, ARG  12.5 / 47

‘19 Pedra a Pedra Red
Quinta da Pedra Tinto, Alentejo, PRT  9.5 / 40

‘19 Rioja
La Monteza Crianza, Palacios Remondo, ESP  13.5 / 55

d r a u g h t  b e e r
 

Harbour, ‘Singlefin Lager’, England 4%  6.7

Peroni, ‘Nastro Azzurro Lager’, Italy 5.1%  7 

Five Points, ‘Extra Pale Ale’, England 4%  6.7 

Crate, ‘Indian Pale Ale’, England 6%  7.5

Guinness, ‘Stout’, Ireland 4.2%  6.7

Sandford Orchards, ‘Devon Mist’, Cider, England 4.5%  6.5

Bottled and non-alcoholic beer available, just ask	
 

c o c k t a i l s

Winter Cup  
Sipsmith London Cup, cucumber, blackberry,   
mint, lemonade  12.5 Glass / 46 Jug

Star of Passion
Vodka, passionfruit, pineapple, lime, vanilla  11

Garden Collins  
Agnes Arber Gin, Crème de Mure, lemon, blueberry,  
grapefruit soda  11 

Pink Lady  
Nuet Aquavit, cherry & strawberry  liqueur, 
rosé vermouth, bitters  12.5

Godly Sour   
Rye whisky, Amaretto, lemon, bitters  13

Port Martini 
Rye whisky, ‘Ruby Dum’ Port, lemon, spiced syrup,  
bitters  14 

King of Fitzrovia 
Monkey Shoulder, peated whisky, ginger, lemon,  
honey  14.5

Apple Velvet Spritz 
Calvados, Velvet Falernum, hazelnut liqueur,  
prosecco, soda  12 

Coffee Negroni  
Agnes Arber Gin, Fair Coffee, Campari, vermouth,  
Cacao Liqueur  13

Chocolate Old Fashioned
Bourbon, maple syrup, cherry liqueur, bitters  13

Arber Colada  
Discarded Banana Rum, lemon, vanilla, coconut,  
pineapple  12.5

Amalfi Spritz  
Sipsmith Lemon Drizzle Gin, limoncello, vanilla,  
bitters, prosecco, lemon tonic  12.5
 
Smoked & Spiced Margarita
Tapatio Tequila, Dangerous Don Mezcal, spicy agave, 
kumquat  14

Blackberry Margarita 
Tapatio Tequila, Dangerous Don Mezcal, Fair Acai, 
Jabuticaba, lemon, redcurrant  14

Mango & Chilli Margarita   
Tapatio Tequila, Dangerous Don Mezcal, mango, 
spicy agave  13.5

 0% 
 
No-Groni
Everleaf Forest, Pentire Coastal Spritz, tonic syrup  9

Grapefruit Punch 
Everleaf Marine, maple syrup, grapefruitjuice, bitters  9

Blueberry No-Mule
Crossip Smoke, Crossip Citrus, blueberry, lime, ginger beer   9

Purple Mist
Everleaf Mountain, Jabuticaba, lemon, soda  9


