Snacks

Gordal Olives
Mixed Nuts - honey - chilli
Anchovies - lemon - chive

Bakes

Sourdough - herb butter
Focaccia - rosemary - black garlic - olive oil

Small Plates

Burratina
Heritage tomatoes - sunflower seeds pesto

Smoked Cod'’s Roe
Toasted brioche - bread and butter pickles

Beef Tartare
Rye bread - anchovy dressing

White Asparagus
Parmesan - hazelnut - Frisée

Sides

BBQ pink fir potatoes
Charcoal oil - rosemary

Desserts

Hot Chocolate Mousse
Hazelnut - creme fraiche

Rhubarb
Whipped hay cream - almond crumble
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WINE BAR & MERCHANTS
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Oysters

Raw - Mignonette
Tempura - Parsley emulsion
Rockefeller - Parmesan

Charcuterie and Cheese

Courtyard Dairy cheeses - honey - chutney
Cobble Lane cured meat - pickles

Grill & Oven

Pork Rib Chop
Sauce Robert

Lemon Sole
Lemon - caper butter

Aged Lamb rump
Goats curd - asparagus - mint

Hispi Cabbage
Ravigote - roasted nuts

Bitter leaves salad house dressing
Apple - walnuts

Sweet Treats
Miso Madeleines 6/12

Cinnamon Palmiers

A discretionary 10% service charge is added to final bills. 100% of which goes to our staff. Thank you.
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