
Gin & Tonic  10

Vermouth & Tonic 11

Negroni 12

Old Fashioned 12

Isole e Olena Vin Santo 9

Mixed Olives 5

Roasted Almonds 5

Irene’s Sourdough, Butter 5

Corn Ribs, Chilli & Lime 7

Scallops with Truffle & Harissa Sauce 7each

Burrata, Marinated Tomatoes & Migas 14

Chilled Pea & Mint Soup with Lemon, Truffle Crème Fraîche 8

White Asparagus with Romesco 10

Smoked Duck Breast, Hispi Cabbage Salad & Crispy Shallot 11

King Prawn Linguine with Chilli & Herb Butter 19

Marinated Heritage Beetroots with Cashew & Salsa Verde 17

Lamb Loin, Peas, Broad Beans, Mushroom & Asparagus 28

Roasted Skate Wing with Spiced Potato, Brown Shrimp & Spinach 24.5

Pork Chop, Chicory, Rainbow Chard & Pineapple Ketchup 25

 

Garden Salad 5

Seasonal Greens 5

Ratte Potatoes 6.5

Fries 5

Vanilla Panna Cotta, Poached Rhubarb & Hazelnut 8

Chocolate Tart, Crème Fraîche Sorbet 9

Poached Fruits with Sorbet 8

Selection of British Cheeses, Quince, Crackers & Grapes 14

Ice Cream & Sorbet Selection 6

Please inform your waiter of any allergens. Due to the setup of our kitchen trace elements of nuts  
or gluten can be found in any dish. A discretionary 12.5% service charge will be added to your bill.


