
thE EnGlish Grill
à LA CArTe menU

executive Chef: ben Kelliher | maître d’: gianni Alessio

to beGin

beeF TArTAre                                                                                                18
Steak Diane sauce, potato & thyme sourdough

ChiCKen nooDLe SoUP 15
Chicken pot pie

iCeberg WeDge Cobb SALAD 18
Diced chicken breast, bacon, tomato, Blue cheese, egg, avocado, McCarthy dressing

orKneY King SCALLoP 28
Confit chicken, samphire, butter chicken sauce

heriTAge beeTrooT SALAD (v) (vgo) 18
Stracciatella, hazelnuts, grilled peaches, basil

PrAWn & CrAYFiSh CoCKTAiL                                                                                                                   18
Brown bread & butter, traditional garnish

siGnAtuRe mAins

bASiL PoTATo gnoCChi (v) (vgo) 28
Summer vegetables, smoked tofu, pea velouté

Line CAUghT PAn FrieD STone bASS                                                                                                       38
Shaved fennel, citrus fruit salad, caviar butter sauce

CorniSh CrAb LingUine   36
Chilli, datterini tomatoes, lemon, pan grittata

rCh SignATUre ChoPPeD SALAD  25
Diced chicken breast, bacon, tomato, beetroot, Cheddar cheese, egg, avocado

GRills

iberiCo PorK CUTLeT 48
Apricot & chilli chutney, Pommery mustard sauce

DrY-AgeD FiLLeT STeAK 226g                                                                                                                    58
Roasted portobello mushroom, vine tomatoes

himALAYAn SALT-AgeD rib-eYe 400g                                                                                                  58
Roasted portobello mushroom, vine tomatoes
Sauces: Béarnaise | Peppercorn | Blue Cheese 5
Butters: Sundried tomato & horseradish | Bone marrow butter  4

Add Wiltshire truffle to any dish 15
Add Exmoor caviar to any dish 17

foR two to sHARe

beeF WeLLingTon 120
Lobster sauce

sides

mASheD PoTATo 8
Bone marrow gravy

TenDerSTem broCCoLi (v) (vgo) 8
Toasted almonds, lemon & Parmesan 

ThiCK CUT ChiPS (v) (vgo) 8
Béarnaise sauce

heriTAge TomATo SALAD (v) (vgo) 8
Pickled red onion 

SmASheD PoTATo SALAD (v) (vgo)                                                    8
Cucumber, red onion, sour cream, dill

 A favourite signature dish of mrs T, our Founder. (v) vegetarian | (vg) vegan | (vgo) vegan option available
Please advise a member of our service team before ordering if you have any food allergies or special dietary requirements. 

Prices include vAT at the current standard rate. A service charge of 15% will be added to your final bill.


