
 

SMALL PLATES 
 
4.5 ​ SOURDOUGH     LOCALLY BAKED SOURDOUGH, CONFIT GARLIC BUTTER (V)  
3 ​ OYSTER        FRESH COLCHESTER OYSTER, LEMON, TABASCO (GF) 
8 ​ TARTIFLETTE   GRATIN POTATOES, BRIE, LARDONS, ONION, CREAM (GF) 
7​ HISPI CABBAGE CHARRED HISPI CABBAGE, MISO & LIME BUTTER, CRIPSY ONIONS 

  (V)(GFR) 
7.5​ AUBERGINE     HONEY GLAZED OVEN-ROASTED AUBERGINE, BABA GANOUSH,  
  ​ ​ ​   SOURDOUGH TOAST (V)(GFR) 
9​ TROUT         BEETROOT CURED NORDIC FJORD TROUT, PICKLED SHALLOTS, DILL  

  MAYO, BEETROOT (GF) 
8​ CAULIFLOWER​  CAULIFLOWER STEAK, VEGAN GARLIC BUTTER, HUMMUS, 

  POMEGRANATE MOLASSES, PICKLED SHALLOTS (VG)(GF) 
8 ​ PARFAIT       WILD MUSHROOM PARFAIT, SHALLOTS, PICKLED MUSHROOMS,  
 ​ ​ ​   TOASTED SOURDOUGH (V) 
 
 
11 ​ CHICKEN  FRIED CHICKEN THIGHS, BUFFALO SAUCE, BUTTERMILK RANCH, SPRING 
      ​​    ONION 
12 ​ PORK     CONFIT PORK BELLY, MISO HONEY GLAZE, KIMCHI, BLACK GARLIC  
      ​​    DRESSING, SESAME SEEDS (GFR) 
8 ​ GNOCCHI  POTATO GNOCCHI, VEGAN GARLIC BUTTER, SUNDRIED TOMATOES, 
      ​​    SPINACH (VG) 
12 ​ BEEF     SHREDDED BEEF, TERIYAKI SAUCE, SESAME SEEDS, SPRING ONION 
13.5 ​STEAK    BAVETTE STEAK, LOBSTER & CAVIAR SAUCE (GF) 
10 ​ LIVER    CALF’S LIVER, RED ONION MARMALADE, CRISPY ONIONS 
13 ​ SCALLOPS PAN-FRIED SCALLOPS, CAULIFLOWER CHEESE PUREE, PANCHETTA,  
      ​​    GREMOLATA CRUMB (GFR) 
12​ TUNA     TUNA SASHIMI, WASABI OIL, SWEET SOY SAUCE (GFR) 
 
 
8 ​ FLATBREADS 

-​ BBQ SAUCE, BEEF, STILTON, SPRING ONION 
-​ CHILLI JAM, PORK, MOZZARELLA, CHIVES 
-​ RED ONION MARMALADE, GOAT’S CHEESE, THYME 
-​ TRUFFLE OIL, OLIVES, PARMESAN, ROCKET (V) 
-​ PASSATA, SUN-DRIED TOMATOES, SHALLOTS, OREGANO (VG) 

 
SIDES 

5 ​ SALT AND PEPPER MUSHROOMS (V) 
6​ CORN RIBS (VG) 
5 ​ GARLIC FLATBREAD (V) 
5 ​ ROCKET SALAD (VG/GF) 
5 ​ HOUSE FRIES (VG) 
6 ​ TRUFFLE AND PARMESAN FRIES (V) 
4.5 ​ OLIVES (VG/GF) 
 

PLEASE MAKE STAFF AWARE OF ANY DIETARY REQUIREMENTS OR ALLERGIES. 
V = VEGETARIAN VG = VEGAN GF = GLUTEN FREE GFR = GLUTEN FREE UPON REQUEST 


