
Nocellera olives 

5

Cornish fish soup

crab toast  12

Chicory

pear, walnut, Harbourne blue  12

Cured Tamworth

pressed potato, mustard  14

Smoked sea trout

beetroot relish, seaweed creme fraiche  18

Lasdun Martini 12.5

East London Liquor Company Gin or Vodka, Cocchi Americano, 

Dolin Chambery Dry

Muz vermouth and soda 6.5 Champagne Cocktail 18

Hennessey VS, Veuve champagne, sugar cube

Black treacle sourdough, 

cultured butter 

4.5

Pickles

5

Pressed celeriac

chestnut, truffle sauce  23

Cornish fish soup

crab toast

Pressed celeriac

chestnut, truffle sauce 

Chicory

pear, walnut, Harbourne blue

Smoked haddock and cod

fishcake

tartare sauce

Cured Tamworth,

pressed potato, mustard

Braised ox cheeks

Jerusalem artichoke, parsley

crumb and horseradish

Chicken and preserved cep pie

(for two)

Available 12pm - 2pm, 5pm - 6:30pm

2 courses 32 / add dessert  6

Braised ox cheek

parsley crumb, Jerusalem artichoke and

horseradish  26

Duroc breaded pork chop,

brown butter  30

Don Bocarte 

Cantabrian anchovies 

15

Porthilly rock oysters 

(half-dozen)

29

START

MAINS

Chicken and preserved cep pie  

(for two)  57

HOUSE
FAVOURITES

SET
MENU

MAIN

START

J A N U A R Y  2 0 2 6

Whole Dover sole

brown shrimp and seaweed butter  60

50-day aged Hertfordshire

Ribeye

bone marrow butter  52

Smoked sea trout

beetroot relish, seaweed creme fraiche 

5 supp

Make sure to leave room for dessert...

Sticky toffee pudding, British cheeses and more take centre stage 

A glass of  Veuve Clicquot 

Nibbles at the bar

Our classic pie, plus two sides

Glass of  wine each

110 

PIE EXPERIENCE FOR TWO

Playboy of  the Western World / Ballet Shoes  /  EndON STAGE

Available at lunch and 7pm onwards. Ask your server for more information

Please inform us of any allergies. Whilst we will do our best to accommodate, all of our dishes may still contain traces. 

A discretionary service charge of 12.5% will be added to your bill. We accept card payments only. 

Smoked haddock and cod fishcake,

tartare sauce  23

The Pathfinder Negroni (0.0%) 10

The Pathfinder botanical spirit, Roots Divino

Bianco, Galipette 0.0%

Chips  /  Buttered greens  /  

Mashed potato /  Creamed spinach  /  

Gem, buttermilk and tarragon

dressing

SIDES
All  6.50

PRIVATE DINING & EXCLUSIVE HIRE
Enjoy the intimacy of  our private

dining room (up to 12 guests) or

enquire about full restaurant hire

OPENERS

SPECIALS Ask our team for today’s specials


