100% OF OUR DISCRETIONARY SERVICE CHARGE GOES TO THE
TEAM. ALWAYS HAS, ALWAYS WILL.

BREAD

SMALL

warm sourdough boule; add skewers
black tahini butter v
white miso butter v

£5.5
£5.5

grilled flatbread;
cassava hummus, rose harissa vg
braised beef shin, sour cream, green chilli

£7.8
£8.2

artichoke dip, parmesan,
flame-grilled sourdough v

£8.5

BOWLS

GROWLERS

crispy oyster mushrooms, mustard miso dip vg

£8.5

salt cod fritters, citrus mayo

£9.2

smoked barbary duck, pickled dates, rocket,
pomegranate, anise, balsamic gf

£9.5

yellowfin tuna tartare, avocado,
black tapioca crisps, pickled cherry peppers,
soy, mirin, mustard gf

£13.5

all draught beers are available in growlers
small: 1 ⅔ pints

APERITIVO HOUR

starting in the new year | 5-7pm daily

barrel-aged cocktails | guest beers & wines

SKEWERS

s/l

large: 3 ⅓ pints

SIDES

our skewers are great paired with either our bowls or our side dishes - ask your waiter for their favourite combinations

lamb’s lettuce, roast pumpkin,
charred broccoli, sage,
poached apple vinaigrette vg/gf

£8 / £13.2

tempura courgette, sage & sesame glaze vg

grilled cauliflower, pepper sauce, winter pesto v £3.5

pea fritters, crispy kale & chickpeas,
£8.8 / £14
squash, tahini, yoghurt, Lebanese cucumber v/gf
chopped salad; avocado, palm heart,
corn, red onion, croutons vg

£5

panko halloumi, mojo rojo v

£8 / £13.2

corn chowder, parmesan,
£8.8 / £14
smoked paprika aioli, flame-grilled sourdough v
chana dal, coconut, root ginger,
courgette & aubergine pickle, roti vg

£2.7

£8.5 / £13.5

mash, potato skin crisps, crispy shallots;
+ peppercorn sauce gf
+ port gravy gf

£5
£1.5
£1.5

grilled sweet potato, savoy cabbage,
horseradish cream v/gf

£6
£9

chicken thigh, lemongrass, honey, blue cheese

£6.8

aged beef & Comté yakitori, sesame gf

£5.2

truffle mac & cheese, crispy shallots,
rocket, capers v

king prawns, Aleppo pepper, fennel gf

£6.8

crispy okra, yuzu ponzu dip v

£8.8

scallop, coral, shito, herb crumb

£7.5

kale, chilli, garlic gf

£4.7

miso salmon, anchovy & preserved lemon aioli

£8.5

chips, porcini salt vg

PLATES

SUGGESTED WINE PAIRING

braised puy lentils, carrot mochi, roast carrots, carrot skin crisps vg/gf

£14.7

Cabernet Sauvignon/Merlot - Recas

Atlantic bream, curried jerusalem artichoke cream & crisps, herb oil gf

£19.5

Chardonnay - Qupé

roast guinea fowl, parsnip purée, wild mushrooms, marsala gravy gf

£22.5

Pinot Noir - Three Lions

£42

Malbec - Kaiken Ultra

£23.5

Riesling - Maximin Grünhaus

beef Wellington, kale, porcini sauce evenings only

£5

PRIVATE DINING
the cabin and our mezzanine bar are available
for parties, meetings & cocktail masterclasses

ANY ALLERGIES OR INTOLERANCES?
PLEASE LET US KNOW.

ASADO GRILL

whole miso grilled sea bass, nuoc cham, pickled cucumber gf
see our big cuts menu for this week’s prime steaks our East Anglian native breed beef is dry aged for at least 45 days

AVAILABLE FROM 5PM

soul burger; beef patty, smoked cheddar, jerk quince mayo,
£15.7
ackee & callaloo, pink pickled onion, smoked streaky Dingley Dell bacon
chicken bun; buttermilk chicken, Comté, pickled carrots, chipotle mayo

EXPRESS TASTING MENU

£15.5

TOUR DE CARTE

Cabernet Franc - Les Cadets
Salice Salentino - Casato Melzi

£35 per guest

a selection of our favourites
for groups of 2, 4 or 6 guests

AFTER
hot brioche doughnuts, milk jam v ..

£7.5

chocolate & lavender marquise, vanilla ice cream

sticky toffee & brandy pudding, vanilla ice cream v £8

selection of ice creams & sorbets v

pavlova, coconut cream, cranberry compote vg/gf £8

artisan cheese, crackers, chutney

we are proud to be supporting
Spread a Smile in their mission of
bringing joy to children in hospitals

£8
£6.5
£12

Charity No. 1152205

a discretionary 25p donation will
be added to your bill

