
Papet del Mas, Cava Brut 8 

Bloody Mary  10.5

Gin & Tonic  10

Vermouth & Tonic 11

Isole e Olena Vin Santo 9

Irene’s Sourdough, Butter 5

Corn Ribs, Chilli & Lime 7

Roasted Almonds 5

Mixed Olives 5

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

Shorthorn Beef Sirloin, Red Wine Jus 22

Middlewhite Pork Belly & Apple Purée 21

Vegetable Wellington, Vegetable Reduction 18

All Roasts are served with Roast Potatoes, Carrots,  

Seasonal Greens w/ Kombu Butter & Yorkshire Pudding

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.


