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Salted Marcona almonds (vgn)-4.8 Nocellara Sicilian olives (vg) - 4.8

Truffle and pecorino nuts (v,n) - 6.0 Focaccia, lemon olive oil (vg) - 6.0

House labne, dill, charcoal dukkah, focaccia (n,v) - 8.0
Roasted red pepper, walnuts, pomegranate molasses, Aleppo chilli, lemon, focaccia (n,vg) - 8.5

Caramelised mushroom and cashew parfait, charcoal Dukkah, lavosh & truffle cil (v,n) - 10.5

London burrata, heirloom cherry tomatoes, black olive crumb, crispy prosciutto, charcoal sourdough, basil oil -
13.5
House cured Yuzu gin salmon, hibiscus, avocado, beetroot, fresh herbs - 12.5
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Larry's club sandwich, back bacon, roasted chicken breast, cave aged cheddar, Clarence Court egg, truffle
crisps - 16.5

Harissa chicken paillard, smashed avocado, rose harissa herb yogurt, fresh herbs, barberries, pink pickled

onions (gf) - 16.5

Miso roasted aubergine, crispy coconut risotto, cavolo nero, tahini miso, Aleppo chilli, pomegranate, lemon
(vg) - 18.5

Hockney's fish pie, smoked haddock, salmon, creamy mash potatoes, French beans - 21.5

Beef short rib, polenta & macadamia crema, chargrilled broccoli, red wine jus - 22.0
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Cheese with greengage chutney & sourdough Charcuterie with house pickles & sourdough
Cave aged cheddar - 6.0 Bresaola - 7.0
Colston Bassett stilton - 7.0 Parma ham - 7.0
Truffled brie - 8.0 Fennel salami - 9.0
All three - 16.0 All three - 17.0
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Sticky toffee pudding, butterscotch sauce, Madagascan vanilla gelato (v) - 9.2
Lamington party, three of our famous mini lamingtons - 10.0

Our famous Mars Bar cheesecake, fresh berries (v) (to share) - 11.0

NPG members receive 10% discount

information

(V) - Vegetarian, (vg) - Vegan, (gf) - Gluten free, (df) - Dairy free, (n) - Nuts, (h) - Shellfish
All dishes may contain traces of nuts. Ask for full allergen/ingredient list. 135% discretionary service charge added to each bill. f/
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