
please note we only accept card payments
a discretionary 12.5% service charge will be added to every bill

please inform your server if you have any allergies/intolerances or juicy gossip

s n a ck s
 marinated olives 6

oat & treacle sourdough with cultured butter 3
hash browns & taramasalata 8.5

new season garlic toast & herb salad 13.5
lord of the hundreds gougères 9.5

pl a t e s
tomato, black olive & ‘stracciatella’ 10.5

tempura asparagus, kumquat & furikake 13.5
gnudi, girolles & watercress 13

cured halibut, orange & ezme salad 17.5
skate, brown butter & butterhead lettuce 26

turbot, turnip & sherry sauce 33
beef tartare, prawn crackers & thai basil 15

jane’s farm beef & duck liver raviolo 17
porchetta & fèves à la française 28.5

s id e s
jersey royals & seaweed butter 8.5
courgette, goats curd & mint 7.5
gem lettuce & ranch dressing 6

a f t e r  d i nn e r
black forest eclair 9.5

medjool date ice cream & sesame cookies 7.5
honey parfait & fennel f ilo 8.5

strawberries, sablé & black cardamom ice cream 10
white chocolate & sichuan toffee 5

ch e e s e 
brightwell ash / beenleigh blue

l’estaing / unterwasser
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