
To Start

Main Event

To Finish

Pak choi, fermented red chili, miso and 
sesame dressing (gf) (ve) 4.50

Seasonal summer greens, charred hispi
cabbage, grilled yellow courgette, peas, 

confit garlic, chive and shallot butter 
(gf) (v) (**) 4.50

Confit new potatoes, smoked pancetta 
lardons, pickled red onion and baby 

watercress (gf) (**) 4.50

Star anise and beef fat roasted carrots, 
pomegranate chimichurri (gf) 3.50

Rosemary and thyme salted beef dripping 
skin on fries (gf) (**) 3.75

Rocket and fresh Parmesan salad, 
beersamic dressing (v) 4.25

Heritage tomatoes, pickled red onion. baby 
basil, Cornish sea salt 

(gf) (ve) 4.50

Proper triple cooked, rosemary and thyme 
salted, beef dripping chips (gf) (**) 4.50
Add summer truffle cheese sauce 1.00

(V) = VEGETARIAN DISH, (VE) = VEGAN DISH, (GF) = GLUTEN FREE DISH, 
(*GF) = CAN BE ADAPTED TO GLUTEN FREE ON REQUEST  (**) = CAN BE ADAPTED TO VEGAN ON REQUEST 

Please inform us if you have any dietary or allergen requirements. An optional 12.5% service charge will be added to your bill.

Add Perfect Sides

T A B L E  D ’ H O T E  M E N U
M o n d a y  t o  F r i d a y  1 2 p m  u n t i l  6 . 4 5 p m

2  c o u r s e s  1 7 . 9 5  o r  3  c o u r s e s  2 2 . 9 5

Grilled sourdough and marinated bocconcini, grilled nectarines, heritage tomatoes (v) (*gf) (**)

Duck liver parfait, apricot and ginger chutney, toasted brioche (*gf)

Bang-Bang prawn, fermented Scotch bonnet, lime and sesame mayo, coriander shoots and fresh mint (gf) (**)

Seasonal soup of the day (*gf)
Please ask your server for today’s choice 

White chocolate and vanilla panna cotta, English Strawberry and yuzu jus, garnished with toasted black sesame seeds (gf)

Oxford blue cheese, artisan crackers, real ale chutney, watercress (v)

Dark chocolate mousse, salted caramel sauce, crunchy Biscoff (v)

Chicken Milanese, fiery tomato sauce, skin-on-fries, basil and parmesan (gf)

Cornish crab and mascarpone risotto, rocket salad, freshly grated parmesan, herb dressing (gf) 

Brick lane cauliflower curry, masala spiced sweet potato dahl, grilled flatbread, coconut yogurt, coriander shoots (gf) (ve) (*gf)

8oz Flat iron steak, skin on fries, triple peppercorn sauce and watercress (gf)
+ 5.00 supplement 



S A N D W I C H E S  &  B A P S  M E N U
M o n d a y  t o  F r i d a y  1 2 p m  u n t i l  2 . 3 0 p m

All served with skin-on-fries

Add Prefect Sides

Heritage tomato and avocado open sandwich, mozzarella, toasted sourdough, 
pickled red onion and basil (*gf) (v) (**) 12.50 

Pulled pork bap, smoked pork shoulder, crushed crackling, baby watercress, 
English mustard mayo, cider apple sauce  (*gf) 12.95

Signature club sandwich, toasted brioche, buttermilk chicken, smoked streaky bacon, 
‘Nduja ketchup, avocado and basil mayo (*gf) 14.50

Smoked salmon open sandwich, with smoked salmon, toasted sourdough, avocado and basil 
mayo, fresh radish, lemon zest, spring herbs (*gf) 14.50

Rocket and fresh Parmesan salad, beersamic dressing (v) 4.25

Seasonal summer greens, charred hispi cabbage, grilled yellow courgette, peas, confit garlic, 
chive and shallot butter (gf) (v) (**) 4.50

Heritage tomatoes, pickled red onion. baby basil, Cornish sea salt (gf) (ve) 4.50

(V) = VEGETARIAN DISH, (VE) = VEGAN DISH, (GF) = GLUTEN FREE DISH, 
(*GF) = CAN BE ADAPTED TO GLUTEN FREE ON REQUEST  (**) = CAN BE ADAPTED TO VEGAN ON REQUEST 

Please inform us if you have any dietary or allergen requirements. An optional 12.5% service charge will be added to your bill.


