
S TA R T E R S

Gri l led oc topus                                       14
Jersey royals ,  oc topus Boui l labaisse 
 
Warm ar t ichoke sa lad                             12 
Comice pear,  walnut 
 
Ash burnt  leek                                        10
Hazelnut  a i l lade  
 
Gnocchi                                                    12
Morels ,  asparagus,  wi ld  gar l ic 
 
Gr i l led lamb chops                                 13
Smoked aubergine

Sauces  3
Bone marrow sauce,  brown butter  and anchov y,  béarnaise

Please inform your  ser ver  i f  you have any a l lergies.
An opt ional  12 .5  percent  ser v ice  charge wi l l  be  added to

your  bi l l ,  a l l  of  which wi l l  be  distr ibuted amongst  our  team.

“ O U R  B E S P O K E  G R I D I R O N 
I S  D E S I G N E D  F O R  M A X I M U M 
C O N TA C T  C R E AT I N G  A  G O O D 
M A I L L A R D  R E A C T I O N  W H I L S T 

S T I L L  A L L O W I N G  F L A V O U R  F R O M 
T H E  S M O K E  T O  F L O W  T H R O U G H 

T H E  D I A M O N D  C U T  H O L E S .”

 
R ichard Turner
Execut ive  chef

C U T S

Barnsley  hogget                                      28

Berkshire  pork                                         26

Free -range hal f  chicken                         19

S T E A K S

Hereford rump                                        29

Hereford r ib  eye                                     39

Angus T-bone                                         75
(45 mins  approx -  for  t wo to  share)

S E A F O O D  A N D  V E G E TA B L E S

Turbot                                                                                                                                     28
Butter  sauce,  chicken sa l t 

Tempura monkf ish                                                                                                                 22
XO tar tare,  k a le

Scott ish  cod                                                                                                                          19 
Mussels ,  fennel ,  samphire,  saf f ron broth

Wood roast  caul i f lower                                                                                                          14
Caul i f lower  beignets,  golden ra is ins,  walnut

S I D E S

Beef  dr ipping gal lette  potatoes               6

Tunwor th mashed potato                        8
Braised trotter,  crack l ing

Glazed her i tage carrots                            5

Gr i l led tenderstem broccol i                     5

Green herb sa lad                                     4

S W E E T  A N D  S A V O U R Y

Choux pastr y 
hazelnut  cream,  chant i l ly                                                                                                        8  

St ick y  tof fee pudding 
armagnac                                                                                                                                 8
 
Clementine brûlée                                                                                                                  8
 
M i l lefeui l le 
red f ruits ,  cherr y  sorbet                                                                                                           8

Colston Bassett  st i l ton 
honeycomb pear  and oat  biscuits                                                                                           9

S N A C K S

Nocel lara  Ol ives                                        4
 
Sourdough,  sa l ted butter                         4
 
Cr ispy scampi                                            7
Ja lapeño tar tare

O ysters                                           3 .5  each
Sauce mignonette

Buttermi lk  chicken                                   6
Espelette

Lamb bel ly  f r i t ters                                    8
M int  a iol i

Pig’s  head terr ine                                     6
Toasted sourdough,  sweet  mustard


