
 
 
 

 

 

 

Snacks 

House Pickles Plate, Dill Cream Cheese (V, *VG) 6 

Isla Bread Box, Salted Butter, Dukkah Spice (V, *VG) 6 

Battered Anchovies – Caesar Mayo 4.5 

Gordal Olives 4 

 

Vegetable 

Burrata, Isle of Wight Tomatoes, Strawberries (V, *VG, GF) 7 

Courgette Bhaji, Rose Harissa Hummus & Pine Nuts (VG, GF) 7 

Smoked Beetroot, Blackberries, Spenwood Cheese (V, GF) 8 

Hispi Cabbage, Dukka, Pomegranate, Aubergine (V, VG, GF) 8 

Japanese Vegetable Pancake, Garlic, Korean Sauce, Sesame (V) 8 

Manchego and Charred Spring Onion Croquettes, Romesco Sauce (V) 8.5 

Salt and Pepper Tempura Tenderstem Broccoli, Lime Mayo, Pickled 

Chillis (V, GF, *VG) 9 

Tomato Tart Tatin, Veduja Butter, Courgette and Basil (V, *VG) 10 

Twice Baked Soufflé, Leeks, Cheddar, Crispy Onion (V) 11 

 

Fish 

Fishcake, Spinach, Tartare Cream, Samphire 9 

Oak Smoked Salmon, Pickled Cucumbers, Horseradish (GF) 10  

Lobster Arancini, Lobster Mayo 10 

King Prawns, Pistachio Pesto, Tomato Butter, Sourdough Crisps 10  

White Crab, Curry Mayo, Coconut, Crispy Rice (GF)11 

Scallops, Pork Belly, Chilli and Lime Caramel (GF) 12 

Monkfish, Nduja, Smoked Garlic Crème Fraiche, Kale, Potatoes (GF) 14 

 

 

 

 



 
 
 

 

 

 

 

Meat 

Haggis and Black Pudding Scotch Egg 8 

Korean Pork Belly, Sesame & Spring Onions 8.5 

12hr Slow Cooked Beef, Black Garlic Mayo, Gherkin Ketchup & Crispy 

Onions (*GF) 11 

Rump Steak, Celeriac Puree, Crispy Onions & Peppercorn Sauce (*GF) 

14 

 

Sides 

Rosti Chips (*GF) 6 

Rosti Chips, Truffle Mayo & Parmesan (*GF) 7.5 

House Seasonal Salad (VG) 5 

Dessert 

Affogato – Hazelnut Ice Cream, Amaretto (*VG, *GF) 8 

‘Pimms & Lemonade’ Summer Berries (VG, GF) 8  

Chocolate & Miso Caramel Tart, Cherry Sorbet (V) 9 

Oreo Torte, Mandarin Sorbet (VG) 9 

French Toast, Elderflower Strawberries, Hazelnuts Cream & 

Chantilly(V) 9.5 

 

*VG - can be made vegan // *V - can be made veggie // *GF - can be made Gluten 

Free 

Our kitchen uses shared equipment, and we cannot guarantee the absence of 

allergens in any of our dishes. 

10% discretionary service charge added to all bills, and it is shared evenly among 

all staff. Thank you  

 


