
S TA R T E R S

Ox Cheek Croquette  (gf)�
Tequila & jalapeño emulsion, crispy onion�  

Hot Honey Carrots (gf)�
Whipped feta, spring onion salsa

Charred Cabbage (gf, vg)�
Chipotle, carrot & date purée,   
scallion chutney 

Crab Arancini (gf)�
Arrabbiata, Parmesan

M A I N S

Lemon Sole (gf, dfo) 
Garlic samphire, cauliflower, white wine 
caper sauce

Heritage Tomatoes, Buffalo Mozzarella, 
Basil, Endive & Frisée (gf)�
Strawberry vinaigrette

Chickpea & Roast Cauliflower  
Hummus Bowl (gf, vg) �
Pomegranate

28-Day Prime Aged Sirloin (gf, df) �
Pommes frites, salad (+5 surcharge)

Please let a member of staff know if you have any allergies or intolerances when ordering
v = vegetarian  vg = vegan  gf = gluten free  df = dairy free o = option available | No hidden charges — we do not include  

a service charge. Tips are welcomed for excellent service

2 COURSES FOR £20
T U E S DAY  –  T H U R S DAY

F O R  T H E  TA B L E

Homemade Bread (gfo)� 8
Sun-dried tomato, shallot & basil butter

S I D E S  &  S A U C E S

Koffman Fries� 4 
Add Truffle & Parmesan� 2

Bitter Leaf Salad� 3.5

Peppercorn Sauce� 4 
 
Red Wine Jus� 4


