Snacks

Bloody Mary Oyster (GF, *DF) 4

House Pickles Plate, Dill Cream Cheese (v, *VG, *DF) 7

Isla Bread Box, Salted Butter, Dukkah Spice (v, *vG, *DF) 7
Comte Fritters, Caramelised Onions 7

Gordal Olives (VG, GF) 6

Rose Harissa Houmous, Sourdough Crisp (vG, *GF) 7

Vegetable
Cauliflower Pakoras, Curry, Apple, Lime (vG, GF) 8
Crown Prince Lasagne, Ricotta, Hazelnut Pesto (v, DF) 9

Salt and Pepper Tempura Tenderstem Broccoli, Lime Mayo, Pickled
Chillis (v, vG*, GF) 9

Roasted Aubergine, Tahini Yogurt, Chermoula, Wild Rice (vG, DF, GF) 10

Grilled Hen of the Woods, Smoked Mushroom Butter, Miso, Spring Onion
(*VG, *DF) 10

Beetroot, Blackberry, Chipotle, Goats Curd (V, GF) 10
Ratte Potatoes, Cacio e Pepe, Peas, Truffle (GF) 10

Twice Baked Soufflé, Leeks, Cheddar, Crispy Onions (v) 12

Fish

Smoked Salmon, Elderflower, Cucumber and Dill (*pr, GF) 11
White Crab, Curry Mayo, Coconut, Crispy Rice (DF, GF) 12
Lobster Arancini, Lobster Mayo, Lemon and Lime 13
Seabass, Prawns, Tomato, Ponzu (GF, *DF) 13

Monkfish, Nduja, Smoked Garlic Creme Fraiche, Kale, Potatoes (DF, *GF) 15

Meat

Korean Pork Belly, Sesame & Spring Onions (pr) 11

12 Hour Slow Cooked Beef, Black Garlic Mayo & Gherkin (*DF, GF) 12
Chicken Kiev, Curry, Cauliflower 14

Venison, Polenta, Walnut, Blackberry 17



Sides

Rosti Chips (*GF) 6

Rosti Chips, Truffle Mayo & Parmesan (*Gr) 7.5
Sauteed Spinach - Gremolata (vG, *GrF) 7

House Caesar Salad (v, *GFr) 7

Dessert

Affogato - Hazelnut Ice Cream, Amaretto (*vG, *GF) 9

Honey Tart, Vanilla Ice Cream 9

Soft Meringue, Coconut Sorbet, Passionfruit Curd, Lime (*Gr) 10

Treacle & Orange Tart, Honeycomb & Chocolate Ice Cream, Plum (*vG) 10

French Toast, Cereal Milk, Cornflakes, Berries, Vanilla Yoghurt 10.5

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

Our kitchen uses shared equipment, and we cannot guarantee the absence of
allergens in any of our dishes.



