
*** �Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu, and we cannot guarantee 
the total absence of allergens. Detailed information on the fourteen legal allergens is available on request ***

B I T E S

Seasoned Root Vegetable Crisps VG 						      	 4 

Smoked Almonds VG	 		  					     4 

House Marinated Olives VG		  		  				    4

B O A R D S

Garlic & Rosmary Baked Camembert & Spiced Marmalade V	 	 		  18 

Continental & Scottish Charcuterie, Cornichons, Olives, Plum & Apple Chutney			   22 

Fruit de Mer, Cured & Cooked Seafood, Crispy Capers, Aioli & Seared Lemon			   22 

Cheese Selection; I.J Mellis Cheeses, Quince Paste, Plum & Apple Chutney, Pete’s Yard Crackers	 22 

All sharers served with warm bread

S M A L L  P L A T E S

Chicken & Wild Mushroom Terrine, Apple & Fig Chutney, Sourdough				    9 

Tenderstem Broccoli Tempura, Citrus & Herb Aioli 	 				    9 

Pan Seared Mackeral Carpione, Orange & Fennel		   		  		  10 

Roast Red Pepper Hummus, Rainbow Carrots, Crispy Tortilla Shards VG			   9 

Heirloom Tomato Salad, Za’ataar,  Herb Oil VG	 					     10 

Crab Cakes, Avocado Mousse, Chilli, Lime 		  				    10

Orange & Fennel Salad, Citrus Herb Dressing VG		  	 10 

Sirloin Steak, Chimichurri		  	 18

Pea & Mozzarella Arancini, Basil Pesto Aioli V		  	 9 

Beetroot & Whipped Ricotta, Walnut Crumb V		  	 9 

Honey Glazed Pork Belly, Sesame & Spring Onion		  	 12 

Spinach & Artichoke, Toasted Sourdough VG		  	 9

Beef Brisket Croquettes, Burnt Onion Mayo	 		  10

S I D E S

Sourdough Bread, Whipped Herb Butter, Sea Salt VG		  	 6

Truffle & Parmesan Fries V		  	 6

S H A R I N G  D E S S E R T S

White Chocolate Mouse, Raspberry, Crushed Pistachio       		  	 8 

Orange Tiramisu cup, Chocolate Shard , Bruleed Orange Garnish		  	 8 



*** �Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu, and we cannot guarantee 
the total absence of allergens. Detailed information on the fourteen legal allergens is available on request ***

B Y  D A Y

Divine Light of Dawn – Italicus, Moët et Chandon, Lemon Sorbet 			   14 

A Summer’s Tale – Lillet Rosé, White Peach & Jasmine Soda, Strawberries		  	 12 

The Garden’s Desire – Belvedere, Elderflower Liqueur, Lemon Twist		  	 12 

Surrender to Temptation – Beefeater Gin, Bramble Liqueur, Macerated Berries, Lemon	 	 12 

Nectar of the Blessed – Absolut Wild Berry, Lychee Liqueur, Lemon & Raspberry	 	 12 

Daylight’s Last Caress – Pomegranate Liqueur, Moët et Chandon Rosé, Pomegranates 		  14

B Y  M O O N L I G H T

The Sweetest Sin – Glenmorangie Original, Peach Tea, Honey, Lemon 		  	 12 

Forbidden Fruit of Eden – Blood Orange Gin, Cocchi Rosa, Campari		  	 12 

Brimstone, Rain & Thunder – Hennessy, Sweet Vermouth, Ginger Lime, Lime	 	 12 

Dusk after Dark – Havana 7, Roast Pineapple Soda, Mint		  	 12 

A Serpent’s Kiss – Olmeca Silver, Cointreau, Ancho Reyes, Lime & Coriander	 	 12 

Midnight Eclipse – Cointreau, Havana 3, Cream		  	 12

S P R I T Z

Aperol – Aperol, London Essence Soda, House of Gods Prosecco	 		  12 

Sarti Rosa – Sarti Rosa, London Essence Soda, House of Gods Prosecco	 		  12 

Italicus – Italicus, London Essence Soda, House of Gods Prosecco	 		  12 

Hugo – Elderflower Liqueur, London Essence Soda, House of Gods Prosecco			  12

C O C K T A I L S


