
Sample Menu 

Let your waiter know if you have any allergies or intolerances. 
15% service charge will be applied to your bill.

Wildfarmed sourdough, cultured butter                                                                            £8

Kentish radishes, smoked cod's roe £9

Smoked Basque sardines, ajo blanco, cherries  £19

Pan con tomate, Cantabrian anchovies                                                                          £17

Chopped Hereford beef, Amalfi lemon, shoestring fries £23

Fuentes Bluefin tuna, corno peppers, coriander, capers £27

Hand dived Orkney scallops, rare citrus                                                        £29

Salad of Romana courgettes, artichoke, ricotta, basil, mint £17

Strozzapreti, Aylesbury duck ragu, Parmesan 36 mth £26

Dorset surf clams, artichokes alla Romana £28

Porcini, Parmesan, lardo di Colonnata £31

Limousin veal sweetbread, pomme puree, girolles, Tropea onion                                                         £32

Linguine, St Austell mussels, Cornish cockles, palourde clams, bottarga £29

Norfolk quail, burnt nectarine, duck hearts                                                                            £28

Cornfed Anjou poussin, apricot      £35

Slow cooked Cull Yaw, celeriac, preserved winter truffle £42

Cornish monkfish, fennel, heirloom tomatoes, bouillbaisse                                            £47

South Coast cod, hispi cabbage, Champagne, Ossetra caviar £52

Cornish lamb, smoked aubergine, Italian courgettes, confit tomatoes, sheep's milk £76

Yorkshire pork chop, mustard fruit, peach 800 g £74

Dry aged Devon duck, salt baked beetroot, Provencal cherries £102  

Whole Cornish Turbot 1.3kg/1.6kg £130/£160

Peak District T-Bone 1kg £130

Rib of Galician Beef 1.2 kg £160

    Seasonal leaf salad...£8   Ratte potatoes...£9 Nutbourne tomato salad...£12 

Roasted Italian red peppers ...£11

Please be advised our menu will vary since we have a seasonal menu



Rum Baba, charcoal 
cream Chantilly                                                

£14

Kentish strawberry 
mille-feuille,  
Madagascan 
vanilla,timut pepper                                                                                                               

£16

Mayan Red ganache 70%, 
coffee, popcorn, 
salted caramel   

£16

Scilian pistachio & 
olive oil cake, plums, 
Neal's Yard creme 
fraiche

£16

Amalfi lemon meringue 
pie

£15

Fior di latte, 
Maldon sea salt, � 
Sicilian olive oil                                

£8

Apricot sorbet                                                                          £5

Tarocco blood 
orange sorbet                                                               

£5

Comté d’estive 24 
months

£15

D I G E S T I F S

D E S S E R T S

Amaro 
Nonino 

Quintes- 
sentia

Niepoort 
Late 

Bottled 
Vintage 

Port 2018

Romate 
Reservas 

Especiales 
Cardenal  
Cisneros 
Pedro 

Ximénez

Château 
de Beaulon 
Rouge 10

Donnafugata 
Ben Rye 
Grappa

£11 £11 £15.50 £17 £23.50


