
thE EnGlish Grill
à la carte meNU

executive chef: Ben Kelliher | maître d’: gianni alessio

to beGin

veNisoN croQUette                                                                              21
Beetroot & blackberry salad, dark chocolate sauce

chicKeN soUP 15
Noodles, chicken pot pie on the side

aUtUmN Wedge salad (vo) (vgo) 18
Baby Gem, butternut squash, pumpkin seed dukkah, cranberries, bacon & feta crumble

BloWtorched cUred macKerel 19
Compressed cucumber, pickled apples, dill mayonnaise, horseradish 

lemoN Pasta 17
Spaghetti, Parmesan, basil

celeriac carPaccio (v) (vgo) 18
Kohlrabi, candied hazelnuts, cider vinegar, truffle & Parmesan

PraWN cocKtail                                                                                                                                  20
Brown bread & butter, traditional garnish

siGnAtuRe mAins

PUmPKiN gNocchi (v) (vgo) 29
Sour pears, walnuts, Gorgonzola 

sloW cooKed Braised BrisKet   48
Heritage carrots, caramelised balsamic onions, bone marrow gravy

PaN fried haliBUt                                                                                                                                     42
Savoy cabbage, swede fondant, parsnip purée, brown shrimp butter

rch sigNatUre choPPed salad  26
Diced chicken breast, bacon, tomato, beetroot, Cheddar cheese, egg, avocado

GRills

iBerico PorK cUtlet 52
Apricot & chilli chutney, Pommery mustard sauce

drY-aged fillet steaK 226g                                                                                                                    64
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 125
Lobster sauce

sides

mashed Potato 8
Bone marrow gravy

creamed sPiNach (v) (vgo) 8
Nutmeg

thicK cUt chiPs (v) (vgo) 8
Béarnaise sauce

tomato & feta salad (v) (vgo) 8
Pickled red onion, basil, kalamata olives

heritage carrots (vo) (vgo)                                                    8
Bacon lardons, almonds, maple syrup

(v) vegetarian | (vg) vegan | (vgo) vegan option available

 a favourite of our founder, Beatrice tollman, whose treasured recipes and stories are celebrated in ‘a life in food’.  

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.


