Snacks

Gordal Olives
Mixed Nuts
Chicken cromesquis

Bakes

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

Small Plates

BBQ tenderstem broccoli
Anchovy - parmesan

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

Beef Tartare
Aged beef fat - artichoke - mustard

Asparagus
Confit egg yolk - sunflower seed pesto

BBQ Jersey Royals
Yeast - comté

Desserts

Hot Chocolate Mousse
Hazelnut - creme fraiche

Rhubarb
Hay mousse - 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 Sirloin
Bitter leaves - green sauce

Monkfish
Smoked butter sauce - grilled kale

Sole meuniere
Lemon - capers

Aged Lamb rump
Goats curd - heritage tomatoes - spinach

Hispi Cabbage

miso - pumpkin seeds -
smoked panko - celeriac

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.

4.5
4.5

14 /25
14/ 25

24

26

20

28

16

5/9



