Rugmond

Maldon rock oyster, plum mignonette 4

Nocellara olives (ve) 5

Focaccia, smoked olive oil (ve) 5

Cured meats, guindilla 7.5

Duck & ham terrine, soda bread, spiced marmalade 9

Fish crackling, tartare sauce 5.5

Plates

Flatbread, Rarebit cauliflower cheese (v) 9

Seasonal salad, ricotta salata, almond, pear & quince vinaigrette (v) 8
Grilled leeks, brown butter, vinaigrette, leek emulsion (v) 8.5
Crispy potatoes, burnt onion butter, chive, Dijon aioli (v) 8

Hispi cabbage, marmite butter, celeriac & chestnut puree (v) 9.5
Heritage carrots, horseradish creme fraiche, brown butter (v) 9
Beetroot, pickled radish, goats curd, apple, garlic honey (v) 9
Scallopcrudo, blood orange, chilli, smoked ginger, coriander oil 12
Chicken schnitzel, celeriac remoulade 14

Cervelas de Lyon sausage, braised lentils, Dijon 15.5

Beef bourguignon, pomme purée 17

Salt aged pork chop, plum & sherry, bitter leaves & trotter jus 23
Cornish sole, smoked buerre blanc, trout roe 25

200z Salt aged bone in sirloin, peppercorn sauce 52

After dinmer

‘Manchester’ trifle, cherry, custard & coconut (v) 8.5

Brown butter chocolate choux bun, malt custard & dark chocolate (v) 8.5
Cheese, ‘Hobnobs’, fig jam 9

Please inform waiting staff of any allergens & dietary requirements.
A discretionary 10% service charge will automatically be added to your bill please let us know if
you'd like it to be removed



Rugmond

White

Vale Mercé, ‘Pipa Do Canto’, Vinho Verde, Portugal 2024 (organic)

Grillo, ‘Vitese’, Colomba Bianca, Sicily, Italy, 2024 (organic)

Vermentino di Sardegna, ‘Cala Reale’, Sella & Mosca, Sardinia, Italy, 2024
Sauvignon de Touraine, Les Petits Faiteaux, Loire, France, 2024

Riesling, ‘Watervale’, Jim Barry, Clare Valley, Australia, 2023

Alvarinho, Reguengo de Melgago, Vinho Verde, Portugal, 2023

Voskehat, ‘Uru Uu’, ArmAs, Aragatsotn, Armenia, 2022

Sauvignon Blanc, Ibbotson Family, Marlborough, New Zealand, 2024
Gewdrztraminer, Cantina Tramin, Alto Adige, Italy, 2023

Chardonnay, ‘Old Stage’ Monterey, USA, 2019

Chenin Blanc, ‘The Lark’ Olifantsberg, Breedekloof, South Africa, 2023
Chablis, Thomas Labille, Burgundy, France, 2023

Sancerre, Eric Louis, Loire Valley, France, 2024 (organic)

Gavi del Comune di Gavi, 'Rovereto’, Michele Chiarlo, Piedmont, Italy, 2023
Pinot Gris, Justin Boxler, Alsace, France, 2022 (organic)

Beaujolais Blanc, Sebastian Besson, Domaine du Penlois, Beaujolais, France, 2023
Gewdrztraminer Grand Cru, Dopff au Moulin, Alsace, France, 2019

Riesling, ‘Pfoeller’, Justin Boxler, Alsace, France, 2022 (organic)

Timorasso, 'Derthona’, Vietti, Piedmont, Italy, 2021

Orange

Viognier blend, ‘OR-ANGE’, Chateau de Jau, Languedoc, France, 2022 (organic)
Soave Classico Superiore, ‘Bucciato’, Ca’Rugate, Veneto, Italy 2022 (organic)

Aligoté, Gouffier Cuvée Aquaviva, Burgundy, France 2022 (organic)

Muscat Blanc, ‘L'Orange de I'Ou’, Cbétes Catalanes, Roussillon, France, 2020 (organic)

125/500/750
5/20/30
5.5/22/32
5.5/22/32
6/24/34
6.5/25/38
7127142
7127/42
7.5/29/44
8/31/47
8.5/34/50
8.5/34/50
9/36/53
9.5/39/56
9.5/39/56
10.5/42/62
11/44/66
11.5/46/68
11.5/46/68
12/48/72
125/500/750
7127/42
9.5/39/56
10/40/59

10.5/42/62



Rugmond

Red 125/500/750
Syrah - Tempranillo, Dominio de Fontana, Uclés, Central Castile, Spain, 2022 5/20/30
(organic)

Sangiovese - Montepulciano, ‘Viabore’, Rosso Piceno, Marche, Italy, 2022 5.5/22/32
Rioja, ‘Mayela’, Bideona, Alavesa, Spain, 2024 5.5/22/32
Pinot Noir, 'Les Colombiers’, Pays d’Oc, Languedoc, France, 2024 (organic) 6.5/25/36
Malbec, “...Not Another’, Uco Valley, Mendoza, Argentina, 2024 7/27/42
Primitivo di Manduria, 'Tald', San Marzano, Puglia, Italy, 2022 7127142
ggggrnet Franc, Domaine Lavigne, Saumur Champigny, Vieilles Vignes, Loire, France 7.5/29/44
Beaujolais Villages, Sebastian Besson, Domaine du Penlois, Beaujolais, France, 2023 8/31/47
Syrah, Olifantsberg, Breedekloof, South Africa, 2018 8/31/47
Morgon, ‘Charmes-Grandes Terres’, Domaine de Colonat, Beaujolais, France 2022 10.5/42/62
Barolo Riserva, Costa di Bussia, Piedmont, Italy, 2017 12/48/72
Gigondas, Chateau de Saint Cosme, Rhone, France, 2022 12.5/50/75
Chilled Reds 125/500/750
Trincadeira - Aragones, ‘Freshco?, Howard's Folley, Alentejo, Portugal, 2022 (organic) 7.5/28/43
Grenache, '‘Bee-Side’, Languedoc-Roussillon, France, 2023 8.5/34/50
Mission, ‘Marina’, Sabelli-Frisch, Lodi, California, USA 2020 (organic) 9/36/53
Rose 125/500/750
Syrah - Grenache, ‘Le Campuget', Languedoc, France, 2024 5/20/30
Grolleau — Cabernet Franc, ‘Les Grands Cedres’, Rosé d'Anjou, Loire, France, 2024 5.5/22/32
Primitivo, 'Tramari’, San Marzano, Salento, Italy, 2024 6/24/34
Grenache Gris / Carignan, ‘Gris de Gris’, Chateau Ksara, Bekaa Valley, Lebanon, 2024 7.5/29/44

Cotes de Provence, ‘Chateau Grand Boise’, Saint-Victoire, France, 2023 (organic) 8.5/34/50



Rugmond

Sparkling

Prosecco, ‘Amata’, Treviso, Veneto, Italy, NV

Lambrusco, Medici Ermete ‘La Favorita’, Emilia Romagna, Italy, NV
Crémant d'Alsace, ‘Cuvée Julien’, Dopff au Moulin, Alsace, France, NV
Pet-Nat, 'Folie’, Mas de Daumas Gassac, Languedoc, France 2023
Pet-Nat, 'Sea Foam’, Unico Zelo, Adelaide Hills, Gumeracha, Australia 2023
Pet-Nat, ‘Bianco’ Channing Daughters, New York, USA 2023 (organic)

Col Fondo, ‘Col 23/, Tillingham, East Sussex, England 2023 (biodynamic)
Pet-Nat, ‘Tra-Bulles’, Saint Olive, Lyon, France 2024

English Sparkling, Hundred Hills, ‘Preamble No2’ Oxfordshire, England, 2019

Champagne

Champagne Palmer & Co, La Reserve, Montagne de Reims, France, NV
Champagne EPC, Blanc de Noirs, Cote des Bar, France, NV

Champagne EPC, Blanc de Blancs Grand Cru, Cote des Blancs, France, NV
Champagne EPC, Rosé, Coteaux du Sézannais, France, NV

Champagne Palmer & Co, La Reserve, Montagne de Reims, France, NV, Magunm 1.5L

Sweetf & Fortified Wine

Port, ‘Trudy’, Niepoort, Douro, Porto, Portugal (1 litre)
Moscatel, Naturalmente Dulce, Finca Antigua, La Mancha, Spain, 2024 (375ml)

Riesling Auslese, Weingut Balthasar Ress, Hattenheim NuBbrunnen, Rheingau,
Germany, 2017 (375ml)

Vidal, Ice Wine, Chateau Changyu, Golden Valley, Liaoning, China, 2021 (375ml)

Gls/Btl

6/34
6.5/38
7142
8/47
8.5/50
9.5/56
9.5/56
10/59

12.5/75

Gls/Btl

12.5/75
13.5/81
105
115

150

75ml/Btl
6.5/80

7/35

11/55

13/65



Rugmond

Draumg it &eer
Asahi 5%
Pilsner Urquell 4.4%

Raymond’s Hazy Pale 4.6%

Cocktails

Tammy’s Margarita
Sour Cherry Negroni
Old Fashioned

Cider
Galipette Brut

Galipette Rosé

Low & Non-alcoholic
Asahi (330ml) 0.0%

Clear Head IPA 0.5% (440ml)

Galipette Cider 0.0%

NON 1 Salted Raspberry and
Chamomile 0.0%

NON 2 Caramelised Pear & Kombu
0.0%

NON 5 Lemon Marmalade & Hibiscus
0.0%

Blanc de Blancs, ‘Levin’ Villa Noria,
Languedoc, France, NV 0.0%

6.5
6.5
7.5

12
12
12

5.5
5.5

5.5
6/35

6/35

6/35

5/30

Soft drinks
Soda water
Lemonade

Tonic water

Ginger Ale

Coke / Coke Zero
Still / Sparkling water
Fruit juice

Mango / Orange /
Pink grapefruit / Cloudy apple

Coffee
Espresso

Americano

Whiskey
Akashi blend

Yamazaki single malt

Akashi 5yr sherry cask

Tequila & Mezcal

Arquitecto Blanco
Ojo de Tigre

Patron XO coffee

Gin / Vodka / Rum

East London Liquor Project

3.5
3.5
3.5
3.5
3.5

4.5

3.5

12

5.5

5.5

4.5



