
Small Plates 3 for £22

Savoury Cannoli
Crab mousse, whipped ricotta, 
balsamic pearls 9

Egg Yolk Croquette (gf) (df)
Pulled ham hock, potato rosti, burnt 
pineapple gel 9

Confit Beef Tomato (gf)
Mozzarella bocconcini, basil 7

Ratatouille Roulade (vg) (gf)
Piperade foam, soubise purée 6

Chargrilled Octopus (gf)
Chorizo, salsa verde 11

Homemade Bread
Apple and tarragon butter 6

Desserts

Thyme Poached Pear (gf) (dfo)
Raspberry granita, raspberry chips, white 
chocolate crumb, yoghurt sorbet 8

Milk & Honey Panna Cotta (gf) 
Lavender sorbet, almond praline 8

Lemon Polenta Cake (vg)
Vegan Italian meringue, cassis jelly, 
blackcurrants, rose hip pearls 10

Tomato & Mascarpone Mousse
Cucumber and celery sorbet, sweet chilli gel, 
basil tuile 8

Redcurrant & Brioche Bread Pudding
With thyme custard, brandy snaps 8

Mains

Seared Tuna Steak (gf) (df) 
Pak choi, cucumber, radish, sesame, soy 
reduction 20

Quail (gf) (dfo) 
Chicory, endive, watercress, truffle 
vinaigrette, game jus 19

Cappelletti
Ricotta, wild garlic broth, crispy leeks 18

Miso Glazed Aubergine (gf) (vg) 
Asian slaw, kimchi 17

8oz Ruby & White Sirloin (gf) (dfo)
Pomme frites, spinach gratin 30
Add Peppercorn Sauce 4                     
Add Mushroom Marsala Sauce 4

R E S T A U R A N T  &  B A R

Liquid Desserts

Espresso Martini
Absolut Vodka, Kahlua, 
Espresso and Sugar 11

Dessert Wine

Torres, Muscato Oro  9     38

La Guita Manzanilla  8     26

Dow’s Tawny Port  8  

Negroni
Campari, Martini Rosso, 
Beefeater Gin, Orange 11

  125ml Btl

v = vegetarian  vg = vegan  gf = gluten free  df = dairy free | A 10% discretionary service charge will be added to your final bill.

Sides

Fries 4.5

Seasonal Vegetables 5

Bitter Salad 5.5


