
Nibbles
Gordal Olives (VE) 5.5

Halloumi Dadinhos (V) 6

Smoked Almonds (V) 5.5

Sourdough
Whipped butter

5.75

Rosemary and Sea Salt Focaccia
Confit garlic, thyme, sherry vinegar, cold press oil 

5.75

Mains
Marinated Cod 
Miso Butternut squash puree, capers

24

Heritage Carrot and Beetroot Tart Tatin (VE)
Whipped crematta, watercress

20

Rump Fillet 225g
28-day matured British grass-fed beef, watercress

23

Chicken Schnitzel 
New potato salad, herb dressing 

18.5

Desserts
Chocolate Fondant (V)
Vanilla ice cream

8

Lemon Peel Madeleines (V)
Citrus curd

6.5

Spiced Apple and Butterscotch Pavlova (V) 8

Sides
Pumpkin, Chickpea Salad (VE) 11

Tenderstem Broccoli, Whipped Crematta 7.25

Hand-Cut Chips (VE) 5.5

Peppercorn  4

Chimichurri (VE) 4

Small Plates
Chicken Liver Pâté
Sourdough, red wine gel 

11

Blistered Padron Peppers (VE)
Whipped tahini 

8.75

Grilled Harissa Chicken 
Mint and chilli slaw

14.75

Burrata (V) 
Roast heritage carrots, honey 

15.5

Crispy Cauliflower (VE)
Lime aioli, chilli ketchup

11.25

Beetroot Cured Salmon 
Spiced yellow pepper sauce, coriander 

12.5

Pumpkin, Chickpea Salad (VE)
Pomegranate, herb dressing, tamarind chutney 

11

Baked Camembert
Choice of: Honey & Hazelnut, Rosemary & Confit
Garlic or Chilli Marmalade with sourdough bread

18.5

Cheese Board
Swift Reserve (V), Harrogate Blue (V), Baron Bigod,
Dazel Ash (V), Spenwood (V), sourdough, seeded
cracker, chutney

30

Charcuterie Board
Speck, fennel salami, bresaola, capocollo, Fiocco di
Culatello, sourdough, seeded cracker, pickles

30

Most Popular

Please ask our team for a full cocktail list

Margarita
Tequila, Kumquat Liqueur, agave nectar and lime juice

14

Elderflower Collins
Gin, elderflower, citrus and soda water

14

Old Fashioned
Bourbon & Single Malt Whisky, bitters

14

(V) = vegetarians, (VE) = plant-based. Some dishes may contain extra ingredients not listed; if you have any allergies or dietary
requirements please let us know when you order. We add a discretionary 12.5% service charge – all of it goes to our staff.

Sustainable, organic, locally sourced & freshly prepared.

Cocktails

Join us for our World of Wine Series: South Africa this October.

We’re big believers in ‘the more you taste, the more you know’. Scan the QR code and find

tickets to our upcoming wine tasting events, ranging from winemaker dinners, tastings,

beginner Wine 101 classes and our wine school!

Ask our team for full event details and special pricing - it's cheaper to book with us than online!

Dates:
South Africa Winemaker Tastings: 13th Oct (Liverpool Street), 14th Oct (Battersea), 17th Oct (Crouch End)

South Africa Winemaker Dinner: 15th Oct (Fleet Street)
Scan to book

World of Wine: South Africa


