H LA CARTE

TITBITS

Bread 2.50
Marinated olives 3.50
STARTERS

Soup of the moment 6.50
English rose veal, Legbar egg, Ortiz anchovy, landcress 9.50
Spiced aubergine salad, saftron labneh, flatbread 8.50
Cocktail Marie Rose, Atlantic prawns, little gem, cucumber pickle, sourdough melba 9.50
Manx queen scallops in half shell, lemon, garlic, parsley butter, panko crumbs 11.50
New season lamb sweetbreads, pancetta lardons, Jerez vinegar, meat juices, peas, mint 10.50
MAINS

Potato gnocchi, fresh morels, wild garlic leaf, lemon, garlic, parsley * 16.50
Silver bream, tenderstem broccoli, brown shrimp hollandaise 17.50
Roasted sea trout fillet, Piedmontese peppers, caponata 18.50
Zarzuela, salt hake, cuttlefish, surf clams, shellfish juices, chickpeas, saftron, chorizo 19.50
Yorkshire black face lamb rump, mousserons, thyme, sweet & sour grellot onions, meat juices  22.50
Chargrilled Tamworth pork chop, soft polenta, mustard fruits 19.50
Shorthorn 35 day aged sirloin steak on the bone 350g 26.50
Shorthorn 35 day aged rib of beef 700g - for two 49.00

Onion fritters, roast tomatoes, triple cooked chips, béarnaise sauce

OlDES

Butter lettuce, avocado, and mustard dressing 3.50
Hispi cabbage, pancetta rashers 3.50
Crimea tomatoes, lemon, lovage 3.50
Triple cooked chips, Cornish salt 3.50
Jersey royals, English butter, mint 3.50
Cauliflower, polonaise crumbs 3.50
DESSERTS

Strawberry ripple shortcake, parfait glace, Gariguette strawberries 7.50
Lemon madeleine’s, Amalfi lemon curd & pickle, espresso syrup 7.50
Creme brulée, raspberries, créme de fraises 7.50
Cornish mead jelly, summer scarlet berries, milk ice cream, rose petal wafer 7.50
Chocolate plate for two 14.50

- Whipped cream éclair, Black forest gateaux, petit pot, ice cream

Neal’s yard cheeses, ale cake 11.50

Some dishes may contain traces of nut.
A discretionary 12.5% service charge is added to food & drink
Menu available Monday to Saturday
Midday to 2.30pm (3.30pm on Saturday), 6.30pm to 10.30pm
* Additional vegetarian options are available upon request



