
M E N U

bar snacks

N O C E L L A R A  O L I V E S  -  4

WA S A B I  N U T S  /  
S M O K E D  A L M O N D S  -  3

PA D R O N  P E P P E R S ,  
J A L A P E Ñ O  S A L T  -  4 . 5

T R U F F L E  &  PA R M E S A N  F R I E S  -  6

B R E A D ,  W H I P P E D  
M A R M I T E  B U T T E R  -  3 . 5

cocktails

softs

 
S O M E T H I N G  &

N O T H I N G  S E L T Z E R S  -  3
Yuzu / Rose & Hibiscus 

   

J A R R  K O M B U C H A  -  3 . 5
Passion fruit   

 

L U S C O M B E  J U I C E  -  3 . 5
Raspberry Crush / Rhubarb Crush / 

Wild Elderflower Bubbly /  
Sicilian Lemonade / Orange / Apple

cafe
 

E S P R E S S O  S G L  /  D B L  -  2 / 2 . 2

L O N G  B L A C K  -  2 . 5

C A P P U C C I N O  -  2 . 8

L AT T E  -  2 . 8

F L AT  W H I T E  -  2 . 4

C O R TA D O  -  2 . 4

C H A I  L AT T E  -  2 . 9

I C E D  C O F F E E  -  2 . 6

H O T  C H O C O L AT E  -  2 . 5

T E A  -  2 . 4

 
S E V I L L E  O R A N G E  -  9 . 5

Gin, Cointreau, Lillet Blanc, Seville orange, lemon   

S M O K E D  F I G   -  1 1
Del Maguey Vida mezcal, fig liqueur, orange bitters

A P E R O L  S O U R  I I  -  1 0
Gin, pink grapefruit, Aperol, lemon

D AT E  +  S A N D A LW O O D  -  1 0 . 5
Bourbon , dates syrup, orange bitters, sandalwood

 
P E C A N  E S P R E S S O  -  1 0

Pecan syrup, espresso, vodka, Kahlua
   

S P I C E D  A P R I C O T   -  1 1
Whisky, apricot brandy, Champagne syrup, 

Amaro di Angostura

P L U M  S P R I T Z  -  9 . 5
Plum liqueur, Prosecco. rosemary



to start
B U R R ATA  -  8 . 5

Burrata, slow roast tomato, hazelnut, 
Madeira glaze (v, gf)

B B Q  B R O C C O L I  -  7 . 5
Broccoli, laksa, pickled shallot,

 smoked peanut (vg, gf)

S C A L L O P S  -  1 2
Pan fried scallops, celeriac purée, 

apple, pork scratching 

L A M B  -  9 . 5
Lamb belly, whipped goats cheese, 

beetroot jam (gf)

A R T I C H O K E  -  7 . 5
Jerusalem artichoke, 

wild mushroom, dashi (vg, gf)

sides

B A B Y  G E M ,  F E N N E L ,  
O Y S T E R  M AY O  -  4 . 5

T R U F F L E  &  PA R M E S A N  F R I E S  -  6

R O S E M A R Y  F R I E S  -  4

J E R U S A L E M  A R T I C H O K E ,  M A R M I T E ,  
P O M E G R A N AT E  M O L A S S E S  (vg) -  4 . 5

C O N F I T  G A R L I C  M A S H  P O TAT O  (v, gf) -  4 . 5
 

M E N U

M U S S E L S  -  1 3
West country mussels, Chardonnay sauce,

garlic sourdough

D U C K  -  1 4
Confit duck leg, mash, pancetta, 

wild mushrooms, bordelaise

M U S H R O O M  -  1 2
King oyster mushroom, shiitake sauce, 
pickled walnut, blue cheese crumb (v)

P O R K  -  1 5
Pork schnitzel, caper & anchovy butter, 

mash, pickled kohlrabi

C U R R Y  -  1 2
Chickpea, lentil, rice crackers, 

coconut (vg)

PA N N A  C O T TA  -  8
Whipped panna cotta, blackberry jam, 

milk crumb

G A N A C H E  -  8
70% chocolate ganache, Sicilian olive oil, 

puffed wild rice (vg)

C H E E S E  -  1 6
Selection of English cheese, pickles, 

crackers, chutney (v)

Selection of ice cream and sorbet
1 . 5  per scoop

main

desserts

Please make us aware of any allergies you 
may have when placing your order.


