
Starters 

OYSTERS & VIETNAMESE DRESSING   14.00 

ROCK OYSTERS                          PER 6 / PER 12 

                                                     14.00 / 27.00 

SALAD OF VEAL TONGUE,  

TRUMPET MUSHROOM, WILD ROCKET & PARMESAN   14.00 

FISH SOUP, ROUILLE & CROUTON   9.00 

OXTAIL CONSOMME, GIROLLES ON TOAST   12.00 

SALAD OF LOBSTER WITH 

WINTER MELON, FENNEL & CLEMENTINE   24.00 

HOT CRAB, SWEETCORN & PINEAPPLE   16.00 

 TARTARE OF FRANK HEDERMAN’S SMOKED SALMON & 

OYSTER, CRÈME FRAICHE, CAPER & OYSTER PLANT   16.75   

 
SPANISH TERUEL D.O. HAM, APPLE & RHUBARB JELLY 13.50 

POTTED DUCK LIVER, PUNTARELLE, LENTIL SALAD   14.00 

STEAK TARTARE, HORSERADISH CREAM, 

CAVIAR & CRISPY SHALLOT   15.00 

POACHED HEN’S EGG, LARGE ROPE CAUGHT MUSSELS,       

WILD GARLIC   12.00 

 

 

 

 

     A discretionary 12.5% service charge will be added to your bill. 

 £2 cover charge applies. Prices include VAT. 

 

 



    

Fish 

RED WINE POACHED BRILL, 

BACON, CONFIT CABBAGE & RAZOR CLAM   27.00 

ROAST FILLET OF GURNARD ROLLED IN ROMESCO CRUMB,  

OLIVES & SLOW COOKED OCTOPUS   23.00 

LARGE PLAICE, WILD ROCKET DUMPLING,                             

SHELLFISH BROWN BUTTER   26.00                                                  

 ROAST HAND DIVED CORNISH SCALLOPS, 

      SMOKED CHICKEN WING, CELERIAC & APPLE   28.00 
 

LINE CAUGHT SEA BASS, 

PINE DRESSING & BUTTERMILK CREAM   29.00 

BAKED FILLET OF HAKE, POTATO LINGUINE,                                             

CRISPY OYSTER & CAVIAR    25.00 

GRILLED DOVER SOLE    Market Price 

Meat 

DRY AGED FILLET ON THE BONE,  

ROAST GARLIC BÉARNAISE, WILD MUSHROOM, ARTICHOKE 42.00  

BRAISED MIDDLE WHITE PORK, ENDIVE,                                      

PICKLED CABBAGE & ROSE PETAL   26.00 

ROAST LOIN OF ROE VENISON, BUTTERNUT SQUASH &      

LIQUORICE CARAMEL   28.00 

 

ROASTED SQUAB PIGEON “ROGAN JOSH”   31.00 

 

 SLOW COOKED SHORT RIB OF BEEF,                                                                                                     

BONE MARROW & CRISPY ONION RINGS    24.00 

 

ROAST GOOSNARGH CHICKEN, LEEK PIE   26.50 

 

MILK FED VEAL CUTLET & TRUFFLE GNOCCHI   44.00 

 
Sides 

GOOSE FAT CHIPS 4.75       GREEN SALAD 6.50/9.75         CREAMED POTATOES 4.20 

BABY SPINACH, WILD WATERCRESS 4.75      STEAMED / BUTTERED SPINACH 4.75 

PUNTARELLE, BLOOD ORANGE, GOAT’S CURD 6.50 

ROASTED ROOT VEGETABLE, WILD GARLIC PESTO 4.75 

BABY NAVET & CARROT, MUSCAT GRAPE, BUTTON ONION 6.00 

ROMANESCO, OLIVE OIL, PARMESAN 5.50 


