
Sides Rocket & Parmesan Salad� 5
Wood Fired Potatoes� 6
Purple Sprouting Chilli & Garlic� 6
Grilled Hispi Cabbage� 6

Pudding Chocolate Nemesis & Creme Fraiche� 9
Rollright, Bread & Apple Chutney� 10
Buttermilk Panna Cotta & Rhubarb� 8

Grill Onglet Steak & Beef Dripping Chips� 18
Lamb Cutlets & Anchovy Dressing� 18 
Toulouse Sausage, Prunes & Choucroute� 12

Wood Oven Beetroot, Blood Orange, Mint & Goats Curd� 12
Whole Plaice, Monks Beard & Caper Butter� 18

Plates Padron Peppers� 7
Anchovy Toast� 7
Chopped Chicken Liver Soldiers� 8
Crevettes, Chilli & Garlic� 9
Lamb Scrumpet & Aoli� 12 
Garlic and Parsley Bone Marrow Flat Bread � 12
Smoked Eel & Green Bean Salad� 12 
Fritto Misto & Aioli� 15

There is a discretionary 12.5 per cent service charge added to your bill. All above prices are inclusive of VAT.
Please inform your server if you have any allergies or require information on ingredients used in our dishes.
v = vegetarian | pb = plant based

Sample Menu. Our dishes change regularly according to the seasons. As such, the dishes listed here may not be available at the House.


