
 
 
 
 
SNACKS 
Korean broccoli, street vendor mayo £8 VG 
Homemade focaccia, yeast emulsion £8 VG 
Homemade sourdough, tapenade, vinaigreAe £8 VG 
 
SMALL PLATES 
Fresh scallops, arHchoke fregola, roast onion, black garlic £16 VE 
Char Sui pork taco, black sesame mayo, pickled cabbage £12 
Salt & chilli prawns, charred leAuce, peanuts, satay £15 
Roast buAernut squash, pinenut, Iberico ham, burrata, pickled elderflower dressing £14 VE 
 
MAINS  
Smoked beef fillet, slowed cooked beef cheek, celeriac, truffle jus, wild mushrooms, beef 
dripping sourdough crumb, potato dauphinoise £31 
Roast duck fillet, beetroot, cherry, Maderia jus, champ £30 
Miso blackened cod fillet, roast cauliflower, cauliflower purée, ponzu, chilli roast potatoes £28  
(as seen on “Suzie Lee’s Great Food Made Simple” on BBC) 
Chicken fillet supreme, hispi cabbage, celeriac, green peppercorn jus, champ £28 
“Peter Hannans” Salt aged sirloin, onion rings, pepper sauce & chips (see specials for sizes 
and prices) 
Jerusalem arHchoke fregola, roast onion & black garlic £20 VE 
Hay baked celeriac, wild mushrooms, hazelnut, champ £19 VG 
 
SIDES 
Roast seasonal vegetables £6 VG  
Fried cabbage, guanciale, hazelnut, manchego £6 VE 
Magic Fries £6  
 
 

Dishes marked with VE (vegetarian) / VG (vegan) are adaptable, please ensure to inform your server 
*Always inform your server of any allergies, we cannot guarantee any dish completely allergy free. 

*20% VAT is included in menu price 
 


