
 
 
 
 
 

 
 
 

Nocellara olives (rosemary, garlic) (vg) ​ ​ ​ ​ ​ ​ ​ ​ 4.5  
Padron peppers, lime aioli (v)(vo) ​ ​ ​ ​ ​ ​ ​ ​   5  
Wild farmed sourdough, chicken schmaltz (g)(vo)​ ​ ​ ​ ​ ​   5 
Crispy pig tails, gochujang, sesame (g) ​ ​ ​ ​ ​ ​               5.5 
 
 
 
Salt baked celeriac, blue cheese, sultana, pickled grape, walnuts (v)(g)(n) ​ ​ ​ 8.5 
Smoked jerusalem artichoke, ricotta, pear, truffle honey (v)​ ​ ​ ​              9.5 
Grilled peach, burrata, basil pesto (v)​                                                                                                    10.5 
Grilled mackerel, chipotle, avocado, coriander ​ ​ ​ ​ ​ ​  11 
Smoked duck, pickled plum, watercress ​ ​ ​ ​ ​ ​ ​  12 
 
 
 
Stuffed ramiro pepper, courgette orzo, smoked tomato, parmesan (g)​ ​ ​  28                                
Chicken, creamed corn, girolles, truffle​ ​ ​ ​                                         32 
Cod, mussels, tomato, saffron aioli​ ​ ​ ​ ​ ​ ​ ​  35 
400g sirloin steak, peppercorn sauce, beef fat shallots​ ​ ​ ​ ​  48 
1kg Côte de boeuf, peppercorn sauce, salsa verde                   ​ ​ ​ ​  95 
 
 
Fries (vg)​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​   5 
Baby gem, Arbroath Smokie caesar, garlic croutons, parmesan (g)​ ​ ​ ​   6 
Ratte potatoes, garlic butter (v)(vo)​ ​ ​ ​ ​ ​ ​ ​   6 
Green beans, confit shallot, lemon thyme (vg)​ ​ ​ ​ ​ ​   6 
 
 
Burnt Basque cheesecake, apricot compote (g)​ ​ ​ ​ ​ ​ 8.5 
Baked Alaska, ask about today’s ice cream flavour​ ​ ​ ​ ​ ​  8 
Dark chocolate mousse, chocolate shortbread, cherry sorbet (g)                                                 ​  8 
 
 
 
If you have any dietary requirements, please speak to a member of the team. Please note we use nuts in our kitchen and although every care 

is taken to avoid cross contamination, we cannot guarantee anything to be 100% trace free.  g = Contains Gluten v = Vegetarian vg = 
Vegan vo = Vegan Option available n = Nuts 


