
WINTER SET LUNCH MENU

11th April 2023

Cured Chalkstream Trout, Horseradish & Soda Bread

La Distesa, Verdicchio ‘Terre Silvate’; Marche, Italy 2021

Confit Duck Leg, Puy Lentils & Mustard

Lopez de Heredia, Reserva ‘Vina Tondonia’; Rioja, Spain 2010

Apple Croustade & Chantilly Cream
A Homonna, Furmint ‘Edes Harmas’; Tokaj, Hungary 2021

2 COURSES £22

3 COURSES £26

WINE PAIRING NOT INCLUDED

12.5% Discretionary Service Charge will be added to your bill

ALLERGEN INFORMATION IS AVAILABLE ON REQUEST



Gift vouchers available

Noble Rot Magazine Issue 31 now on sale £12

 The Noble Rot Book 'Wine From Another Galaxy' with free tote bag £30 

Game may contain shot
Allergen Information is available on request

12.5% Discretionary Service Charge will be added to your bill

We add a discretionary £1 to every bill to raise money for The Royal Marsden Cancer Charity, a cause close to our hearts.

RESTAURANT MENU
11th April 2023

Bread & Butter £4.50

Olives £4.50

Comte Beignet, Pickled Walnut Ketchup £2.50 each

Ortiz Anchovies £11

Colchester Rock Oysters £3.60 each

Salame Rosa & Parmesan £13

Prosciutto di Parma £20

Spring Leaf Salad £9

Burratina, Fresh Peas, Hazelnut & Mint £13

Pork & Duck Rillettes £12

Comte Tart, Frisee & Pickled Walnut £14

Christian Parra Boudin Noir, Broad Beans & Mustard £13

Smoked Mackerel, Beetroot, Horseradish & Sorrel £14

Grilled Polenta, Morels, Ricotta & Wild Garlic Pesto £26

Roast Cornish Hake, Jerusalem Artichokes & Brown Shrimp £27

Cornish Monkfish, Vin Jaune Veloute & Alsace Bacon £39

Roast Swaledale Lamb Leg, Jersey Royals, Asparagus & Mint Sauce £36

Roast Rabbit Loin, Tarbais Beans, Fennel & Aioli £26

Paris-Brest £10

Creme Caramel & Blood Orange £9.50

Rhubarb Frangipane Tart £10

Chartreuse Ice Cream £4 per scoop

Cheese Plate £13 

Gruyere d'Alpage*, Brie de Meaux*, Lanark Blue*

*Unpasteurised



BAR MENU

10th April 2023

Bread & Butter £4.50

Olives £4.50

Comte Beignet, Pickled Walnut Ketchup £2.50 each

Ortiz Anchovies £11

Salame Rosa & Parmesan £13

Spring Leaf Salad £9

Burratina, Fresh Peas, Hazelnut & Mint £13

Grilled Octopus, Chorizo & Aioli £16

Morteau Sausage, Puy Lentils & Mustard £16

Cheese Plate £13
Gruyere d'Alpage*, Tunworth, Lanark Blue*

*Unpasteurised



DESSERT MENU

Paris Brest £10

Marco de Bartoli, Marsala Superiore Oro ‘Vigna la Miccia’; Sicily, Italy 2017 £10 (75ml)

Creme Caramel & Blood Orange £9.50

  La Stoppa, Malvasia Passito ‘Vigna del Volta’; Emilia Romagna, Italy 2013 £11 (75ml)

Rhubarb Frangipane Tart £10

Hetszolo, Late-Harvest; Tokaji, Hungary 2020 £7 (£75ml)

Chartreuse Ice Cream £4 per scoop

Chartreuse, Liqueur du 9th Centenaire; Savoie, France NV £9 (25ml)

Cheese Plate £13

Gruyere d'Alpage*,  Brie de Meaux*,  Lanark Blue*

*Unpasteurised 

Cheeses paired with the following:

Dom. de La Cras, Bourgogne Rouge; Burgundy, France 2020
Hambledon, ‘Premiere Cuvee’; Hampshire, England NV

Dauphine-Rondillon, Loupiac ‘Cuvee d’Or’; Bordeaux, France 2009
For an additional £25



Sweet & Noble Rot Wines 75ml 125ml

Clos Cancaillau, Jurancon ‘La Dernier Carre’; South West, France 2015 £7 £11

Samos, ‘Nectar’; Samos, Greece 2014 £7 £12

A Homonna, Furmint ‘Edes Harmas’; Tokaj, Hungary 2021 £9 £14

La Stoppa, Malvasia Passito ‘Vigna del Volta’; Emilia Romagna, Italy 2013 £11 £17

Oremus, 5 Puttonyos; Tokaji, Hungary 2000 £27 £43

d’Arlay, Cotes-du-Jura Paille; Jura, France 1998 £33 £52

Fortified Wines 75ml 125ml

Morgadio da Calcada & D Niepoort, Tawny Port; Douro, Portugal NV £5 £9

HM Borges, Sercial 10 Year; Madeira, Portugal NV £8 £13

HM Borges, Verdelho 15 Year; Madeira, Portugal NV £10 £15

Marco de Bartoli, Marsala Superiore Oro ‘Vigna la Miccia’; Sicily, Italy 2017 £10 £16

A Renoir, Ratafia de Champagne; Champagne, France NV £14 £23

Dow’s, Vintage Port; Douro, Portugal 1983 £14 £23

H.M. Borges, Boal; Madeira, Portugal 1935                             50ml: £49 £73 £116

Spirits 25ml 50ml

Chateau de Lacquy, Bas Armagnac VSOP ‘7 ans’; Armagnac, France NV £6 £12

Paul Giraud, Grand Champagne V.S.O.P.; Cognac, France NV £7 £13

JM Roulot, Liqueur d’Abricot; Burgundy, France NV £9 £18

Paul Giraud, Grand Champagne ‘Vintage’; Cognac, France 1999 £14 £27

JM Roulot, Eau de Vie ‘La Framboise’; Burgundy, France NV £15 £30

JM Roulot, Eau de Vie ‘La Poire’; Burgundy, France NV £15 £30

JM Roulot, Eau de Vie ‘L’Abricot’; Burgundy, France NV £18 £36

P Giraud, Grand Champagne ‘Heritage’; Cognac, France NV £29 £58

Janneau, Vintage Grand Armagnac; Armagnac, France 1903 £85 £170


