
starters & to share 

Jerusalem artichoke soup, artichoke crisps, black truffle  v 8 

British burrata, glazed figs, hazelnuts  v 9 

Buttermilk fried chicken, chilli & lime 9 

Pork & rabbit terrine, apple chutney, pistachio 9 

Yellowfin tuna tartare, avocado & lime 12           

mains 

Porthilly mussels, apple cider, tarragon, crusty bread  23

Skillet potato dumplings, wild mushrooms, parmesan  v 18 

Shetland cod, chorizo crust, roasted salsify, spinach 24

Cornish hake & chips, crushed peas, homemade tartar 19 

Chicken schnitzel, confit tomato, rocket & parmesan 21

Mushroom & beetroot burger, kimchi, smoked cheddar, fries  v 18

Lighterman beef burger, relish, smoked cheddar, bacon, fries 19

12 hour braised Dexter beef, crushed autumn veg, jus                   22

flatbreads  arrives when ready 

Buffalo mozzarella & tomato  v 11

Suffolk chorizo, fennel, smoked mozzarella, chilli 12 

Heritage squash, padron pepper, feta  pb 12

Wild mushroom, parmesan, black truffle  v 13

Please let us know of any dietary or allergen needs.  
Optional 12.5% service charge will be added to your bill. 

salads

Pear, chicory, blue murder cheese, walnuts  v 16

Grilled chicken, avocado, soft boiled egg, bacon, caesar dressing 18

sides 

Fries, rosemary salt  pb 5   

Grilled beets, horseradish, shallots   pb        5 

Truffle mac & cheese  v   8

Grilled tenderstem broccoli, chilli, almonds  v   7
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grill

Saltmarsh lamb cutlets, green beans, mint & herb dressing  29 

Suffolk pork chop, grilled ruben apple  22

32 day aged rare breed sirloin or ribeye with fries  28 / 32 

Steak sauce:  Béarnaise or Peppercorn



cocktails 

Autumn Cup, Sipsmith London Cup, cucumber, blackberries, lemon, rosemary, lemonade 12.5 / 46 jug 
Fig Old Fashioned, Bourbon, fig liqueur, bitters  12.5 
Smoked & Spiced Margarita,Tequila, Dangerous Don Mezcal, melonade, chilli, lime, agave 13 
Poire Sour, Pisco ABA, pear syrup, lime, foamer  13 
Blackberry & Rosemary Collins, Hendrick’s Gin, blackberry syrup, lime, soda water 12 
Smokegroni, Dangerous Don Mezcal, Campari, Cocchi Vermouth, dehydrated pineapple 12.5 
Star Of Passion, Vodka, FAIR Passion Fruit, pineapple, lime, vanilla 12.5 
Apple & Blackberry Spritz, 30&40 Double Jus, Maraska Maraschino, apple, blackberry, prosecco  12.5 
British Orchard Spritz, Aker Rosé English Aperitif, blackcurrant, Sassy Rosé Cider  13.5 
 

0%

Hazy Forest, Amarico Aperitivo, Pentire Aperitif, Everleaf Forest  10
Citrus Kick Mule, Crossip Citrus & Dandy Smoke, lime, ginger beer 8

British Orchard, cox & bramley juice, pear, lime, ginger ale 10 
 

champagne & sparkling       gls     btl 

NV Prosecco Prima Alta, Veneto, ITA  9       41 
NV ‘La Folie’ Sparkling Rosé, Maison Mirabeau, Provence, FRA 9.5      47 
NV Billecart-Salmon, Brut Réserve, Champagne, FRA  14      77 
NV Gratiot-Pillière, Brut Rosé, Champagne, FRA       77 
 

white    

2022 Grillo, Il Folle, Sicily, ITA 8.5      31 
2022 Sauvignon Blanc, Touraine, ‘Flint’, C. & D. Delecheneau, Loire Valley, FRA 10      40 
2021 Riesling Trocken, ‘Gonnheimer’, Weingut Eymann, Pfalz, GER 11      46 
2021 Grüner Veltliner, ‘Nussberg ‘, H. Neumann, Österreich, AUT  12.5      52 
2021 Chardonnay, Mâcon, ‘Cinq Terroirs’, Famille Paquet, Burgundy, FRA 13.5      57 
 
rosé & skin contact    

2022 Côtes de Provence, ‘l’Écorce’ Buissonnière, V. Courrèges, Provence, FRA          10      41 
2022 Côtes de Provence, ‘Pure’, Maison Mirabeau, Provence, FRA           12.5      50 
2022 Côtes de Provence, ‘Etoile’, Maison Mirabeau, Provence, FRA                                                                13.5     56 
2021 Rioja “4 Caminos”, Bodegas Moraza, ESP           14.5      60 
 

red 

2021 Les Jardins Fleuris, Languedoc-Roussilon, FRA 8.5      31 
2022 Malbec, “La Linda”, Luigi Bosca, Mendoza, ARG 12.5      47 
2021 Garnacha, ‘Microcósmico’, Bodegas Frontonio, Aragon, ESP      11.5      49 
2020 Cotes de Bordeaux, Blaye, Matthieu Cosse, Bordeaux, FRA 13.5      54 
2020 Cotes du Rhône, ‘Bouquets des Guarrigues’ Clos des Caillou, Rhône, FRA  14.5      60 
2021 Pinot Noir, Bourgogne Rouge, Xavier Monnot, Burgundy, FRA 16      67 

Let us know of any dietary or allergen needs. Optional 12.5% service charge will be added to your bill. 
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