
a u b e r g i n e  s c h n i t z e l  ( v / a v g )  1 2
Burrata | Smoked Tomato |
Basil
B r a i s e d  b e e f  b r i s k e t  1 4 . 5
Salt Baked Celeriac | Beef Fat
Emulsion | Salsa Verde

( 1 , 2 , 7 )

( 1 , 2 , 4 , 9 , 1 4 )

G r i l l e d  c o r n i s h  s a r d i n e s  9 . 5
Bloody Mary Butter | Pickled 
Celery ( 5 , 7 , 1 4 )

C a r a m e l i s e d  c r o w n  p r i n c e
p u m p k i n  ( v G )  1 3 . 5
Sage Polenta | Pumpkin Seed
Pesto ( 7 , 1 4 )

G o a t s  c h e e s e  g n u d i  ( v )  1 4
Heritage & Golden Beetroot | Swiss 
Chard ( 2 , 4 , 7 , 1 4 )

C h a r g r i l l e d  8   f l a t  i r o n  1 7
Semi Dried Tomatoes | Pil Pil
Butter 

P l u m  &  b r o w n  b u t t e r  t a r t ( v )  9
Thyme Custard ( 2 , 4 , 7 , 1 4 )

D a r k  c h o c o l a t e  c a k e  ( v )  9 . 5
Olive Oil Ice Cream | Smoked
Sea Salt ( 2 , 4 , 7 , 1 3 )

g e o r g e  m e w e s  c h e e s e  ( v )  1 2
Membrillo | Homemade
Oatcakes ( 7 , 1 4 )

I c e  c r e a m  s a n d w i c h  ( v )  9
Mascarpone & Raspberry 
Ripple ( 2 , 4 , 7 )

c h i l l i  &  l e m o n  o l i v e s  ( v g ) 5
Fried Gordals ( 2 )

c o u r g e t t E  f r i t t i  ( v ) 6 . 5
Lemon Aioli ( 2 , 4 , 9 )

S a l t  b e e f  c a r p a c c i o  6
Katy Rodgers Crème Fraiche | 
Olive Oil Crisps

-  A P E R I T I F  -
c r é m a n t  d ’ a l s a c e  b r u t

8
c r é m a n t  d ’ a l s a c e  r o s é

9
G r a n b a z a n  A l b a r i ñ o  e x t r a  b r u t

1 1

S k i l l e t  g & T

1 0

Butterfly Pea infused Beefeater gin |
London Essence Blood Orange &

Elderflower tonic | Aperol

H y n d l a n d  s t r e e t  m a r t i n i

1 0

Malfy Gin Rosa Sicilian Pink
Grapefruit | Vermouth | Angostura

Orange Bitters 

c h i l l i  &  c o c o n u t  m a r g a r i t a

1 0

Olmeca Tequila | Triple Sec |
Crawley’s Chilli Marg | Crawley’s

Luxury Coconut | Lime

c h o c o l a t e  b a n a n a  n e g r o n i

1 0

Langs Banana Rum | Coco Nibs infused
Luxardo Aperitivo | Cocchi Americano

Rosa | Chocolate Bitters

7 0 7 2  o l d  f a s h i o n e d

1 0

Langs Pineapple Rum | Angostura
Rum | Brown Sugar | Angostura

Bitters | Orange Bitters

h o u s e  f o c a c c i a  ( v / A V g ) 5 . 5
Confit Garlic Butter( 2 , 7 )

( 7 )

A n c h o v y  f i l l e t s  5 . 5
Pickled Cherry  Tomatoes |
Basil( 6 , 1 4 )

c h a r r e d  I t a l i a n  t u r n i p ( v / a v g )  1 0
Pickled Walnut | Chervil |
Marinated Turnip Tops

C o r n i s h  w h i t e  c r a b  1 4
Green Apple | Kohlrabi | Pickled 
Crab Apple | Dill ( 3 , 7 , 9 )

( 7 , 1 0 , 1 4 )

T o r c h e d  S h e t l a n d
M a c k e r e l  1 0
Yuzu Ponzu | Salted Cucumber |
Tapioca Cracker ( 5 , 1 3 )

B r e s a o l a  1 2
Caramelised Figs | Aged
Balsamic | Ricotta ( 7 , 1 4 )

L a m b  k o f t a  1 0
Black Garlic | Burnt Lemon |
Labneh( 1 , 2 , 7 )

g r e s s i n g h a m  d u c k  b r e a s t  1 6
Sour Cherry | Duck Fat
Brioche
s e a  t r o u t  1 4 . 5
Curried Mussel Butter |
Cauliflower | Spring Onion

( 2 , 4 , 7 , 1 4 )

( 5 , 7 , 8 )

Allergen Key: 1. Celery 2. Gluten 3. Crustaceans 4. Egg 5. Fish 6. Lupin 7. Milk 8. Molluscs 9. Mustard 10. Nuts 11. Peanuts 12. Sesame 13. Soy 14. Sulphites
Please let our staff know about any allergens or dietary requirements. A discretionary 10% service charge will be added to all tables who are dining.

S e a s o n a l  g r e e n s  ( v G )  6
Garlic & Chilli Oil
b a b y  g e m  w e d g e s  ( v )  6
Cashel Blue Cheese |
Walnuts ( 4 , 7 , 1 0 )

Rosemary Salt 
S m a s h e d  P o t a t o e s ( v G )  6

S u n d a y  r o a s t -  F a m i l y  s h a r i n g  s t y l e
1 2 n o o n  u n t i l  s o l d  o u t

£ 4 0  p e r  c o u p l e  |  £ 2 2  f o r  o n e
s c o t t i s h  r u m p  |  r o s e m a r y  s a l t

s m a s h e d  p o t a t o e s  |  s e a s o n a l  v e g g i e s
| r e d  w i n e  j u s  | b e e f  f a t  Y o r k s h i r e

p u d d i n g

t h u r s d a y  m e a t - u p  n i g h t
5 p m  -  9 p m

£ 5 5  p e r  c o u p l e
5 0 0 g / 1 8    R o d g e r ’ s  b u t c h e r  p i c a n h a

s t e a k  |  s i d e s  | p e p p e r  s a u c e  |  b o t t l e
o f  w i n e

O z

 t h u r s d a y  &  f r i d a y
1 2 n o o n  -  4 p m

s m a l l  p l a t e s  L u n c h  d e a l
3  s m a l l  p l a t e s  f o r  £ 2 1
5  s m a l l  p l a t e s  f o r  £ 3 0

O z

Miso & Apple Butter | Caramelised
Apples | Hispi Cabbage

3 5 0 g  A y r s h i r e  b r e d  p o r k  c h o p  2 6

5 0 0 g / 1 8   r o d g e r ’ s  b u t c h e r
p i c a n h a  s t e a k  4 0
Pink Peppercorn Sauce ( 1 , 7 )

2 8 5 g / 1 0    R o d g e r ’ s  b u t c h e r  d r y
a g e d  a n g u s  r i b e y e  S t e a k  3 0
Pink Peppercorn Sauce ( 1 , 7 )

O z

O z

( 7 , 9 , 1 3 )

( 7 , 1 4 )


