
Please inform your waiter of any dietary requirements.  
A discretionary 12.5% service charge will be added to your bill. Please note we do not accept cash.

SNACKS

Cocktail Sausages  6 

Scotch Egg  6

Cheese Toastie   8 

Mackerel Pate  11

Lamb Ribs  11 

Cod Cheeks, Curry Sauce 9

SIDES

Chips  ·  Mash  ·  Peas  ·  Garden Salad  |  5

SOUPS & SALADS

 Oxtail, Suet Dumpling  11 Leek & Potato Soup  11 

 Chicken & Bacon  14            Beetroot, Walnut  14Pumpkin, Goat’s Curd  14

MAINS

Cheese & Onion Pie 17  

Ham, Egg & Chips  19 

Sausage & Mash  18 

Monkfish, Garlic Butter  28

Skate Wing, Capers  23  

Lamb Hotpot  27 

Steak & Chips  22 

Mushroom Hash 18

Chicken, Leek & Tarragon Pie for two 48 

700g T-Bone Steak, Grilled Shallot 95

Oysters 20/40  Radish, Cod’s Roe | Goat’s Curd 9



Sparkling 125ml  Bottle

Luca Botter, Prosecco, Italy, NV  6.5 35 

Devaux, Blanc de Noirs Champagne, France, NV 16.5 97 

Devaux, Rosé Champagne, France, NV   130

 

White

Chateau St. Cyrgues, Costiere de Nimes, France, 2022 6 32 

Hacienda Grimon, Sauvignon Blanc, Rioja, Spain, 2023 6.5 37 

La Parilla, El Pinto, Palomino, Cadiz, Spain, 2022 7 40 

Folli e Benato, Gavi di Gavi, Piemonte, Italy, 2023 9.5 54 

Dom. Prunier Bonheur, Petit Bonheur, Bourgogne, France, 2021 13 67

 

Red

Viños Inacayal, La Cueva, Pais/Carignan, Colchagua, Chile, 2023 6 32 

Marchese di Borgosole, Salice Salentino Riserva, Puglia, Italy, 2020 6.5 37 

Cristo del Humilladero, Gre2, Garnacha, Madrid, Spain, 2023 8 45 

Chateau Lanessan, Haut Medoc, France, 2018 13 67

 

Rosé

Reserve de Gassac, Pays d’Herault, France, 2023 6 32 

Chateau d’Astros, Amour, Provence Rosé 2023 9.5 50

WINE


