
Sample menu

If you have any food allergies or dietary needs, just give our team a heads-up! we'll do our best, but please be 
aware our kitchen isn't allergen-free and cross-contamination is possible.

Lunch Thurs - Sat 12.00-3.00 
Dinner Weds - Sat 5.30-9.00

Lambrusco di Salamino   10

Botivo & soda   5


Albers negroni   11

Telmont Champagne   20

Pomona   6

Bruichladdich 18yr   14

Lambrusco di Salamino   10

Botivo & soda   5


Albers negroni   11

Telmont Champagne   20

Bread and parsley butter

House pickles

Olives



Beetroot, walnut, goat’s curd

Mackerel, preserved lemon, crème fraîche

Carrot, hazelnut pesto, brown butter

Lamb tartare, anchovy emulsion, crostini


Pumpkin, amaretti, tagliatelle

Chalk stream trout, beurre blanc, pea salsa

Venison, red cabbage, prune



Bitter leaves, pear, mustard

Borlotti, fennel, tomato

Dauphinois




Custard tart

Banana split ice cream

Blood orange sorbet
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