
bbq-spiced crispy pig ears / 4

battered sausages / coleman’s / 4

puglian olives / 3.5

bacon wrapped dates / linguiça sausage / dandelion salad / 7.5

carlingford rock oysters / traditional accompaniments / 2.5 each

fish of the day / simply prepared / 7

scallop / apple / black truffle / lime / 8

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

yellowfin tuna / watermelon / balsamic / basil / 7

mackerel tartare / pickled cucumber / smoked vodka / crème fraîche / 6

venison carpaccio / pear / macadamia / pine embers / 9

heritage winter tomatoes / baby herbs / aged balsamic / 7

bitter leaf salad / stilton / orange / hazelnut / 8

artichoke stew / beans & peas / truffle / 7

jerusalem artichoke ravioli / wilted turnip tops /
hazelnuts / aged pecorino / 13

roasted essex beetroot / goat curd / honey / watercress / 8

charred sprouting broccoli / caesar dressing / almonds / parmesan / 8

cornish fish stew / seared day boat fish / baby vegetables / 32

whole roasted sussex chicken / ratte potatoes / wild mushrooms / truffle / 32

300g bone on angus sirloin / seasonal garnish / 28

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

angus burger / onion jam / gruyère / french fries / 15

house bread / hand-churned butter / puglian olive oil / 4

rosemary & garlic / 4.5

cherry tomato & goat cheese / 5

caramelised onion / anchovy / caper / 5

roasted octopus / chorizo / lemon / caper / 11

fillet of icelandic cod / new england clam chowder /
smoked bacon / 16

pollack meatballs / lobster cream / parmesan / 9

foie gras ‘all day breakfast’ / nutella / 13

smoky mutton sloppy joe / crispy breast / 8

spicy ox cheek doughnut / apricot jam / 8

seasonal market vegetables / 5

potatoes of the day / 5

french fries / 4

Head Chef Daniel Doherty                   Patron Chef Timon Balloo

All prices include 20% VAT. A discretionary 12.5% service charge will be added to the bill.


