
carlingford rock oysters 2.5 each
traditional accompaniments  

scallop  8
apple / black truffle / lime

yellowfin tuna  7
watermelon balsamic / basil

bbq-spiced crispy pig ears  4

bacon wrapped dates  7.5
linguiça sausage / dandelion salad

smoked scottish salmon  11
caper salad / lemon / flatbread

artisanal meat & cheese plate  16
home baked flatbreads / roasted almonds / dried figs / pickles

bitter leaf salad  8
stilton / orange / hazelnut

duck egg en cocotte  10
wild mushrooms / gruyère / truffle / soldiers

spicy ox cheek doughnut  8
apricot jam

foie gras ‘all day breakfast’  13
nutella

angus burger  15
onion jam / gruyère / french fries

duck and waffle  15
crispy leg confit / fried duck egg / mustard maple syrup

cherry tomato & goat cheese bread 5
caramelised onions / basil
add n’duja sausage / 3

all prices include 20% VAT
a discretionary 12.5% service will added to the bill



Winter in Manhattan  11
Woodford Reserve Bourbon, Luxardo tonic, mace and tobacco
fall spice liqueur

Gin & Tonic  11
gin, tonic, yuzu

Dark & Stormy  12
dark rum, lime, homemade ginger beer - bottled and bagged

Whiskey Sour  12
Monkey Shoulder whiskey, lemon, sugar syrup, rosemary, truffle

Sazerac  13
Pierre Ferrand Cognac, Woodford Reserve Bourbon, Amaro and bitters

Roasted Cosmopolitan  12
Grey Goose Citron, triple sec, cranberry conserve and lime, 
roasted bone marrow seasoning

Winter Negroni 12
Bombay Sapphire Dry, Martini Rosso, Campari and Antica Formula, 
raisin, date and roasted chestnut - rested, bottled and capped

Belo Martinez 12
Plymouth Navy Gin, Antica Formula, maraschino, ‘belo’ bitters, lemon

Virgins

Ginger  6
carrot, ginger, kiwi, orange juice

Fraise  6
strawberry, guava, red thai basil, grapefruit

Amaro  6
rose, almond, bitter lemon

GandT  6
juniper, grapefruit, lime, ting

all prices include 20% VAT
a discretionary 12.5% service will added to the bill


