
T O  B E G I N 

Paul Rhodes sourdough, wild garlic butter V GFA 200 kcal

Smoked almonds VG 403 kcal

S T A R T E R S 

Fried artichoke hearts, calamansi mayo VG 229 kcal

Bubble & squeak cake, anchovy mayo, crème fraîche, keta caviar 311 kcal

Crispy pig cheek, watercress, cornichon, capers, Dijon dressing VG  434 kcal

M A I N S 

Grilled cucumber, mint, vegan feta, rocket, makrut lime dressing, chilli crisp VG DF 163 kcal

Pork belly, nduja carrots, pickled apple, pork jus GF DF 837 kcal

Scottish salmon, English garden vegetables 'over coals', chive velouté 577 kcal

D E S S E R T 

Sesaonal Millefeuille: Taste of Pimms V 404 kcal

Sharing menu £55pp 

V vegetarian              VG vegan             GF gluten free            GF  gluten free available             DF  dairy free All our seafood is sustainably sourced from local partners who support the 

Marine Conservation Society and the Sustainable Restaurant Association If you have any special dietary requirements or allergies, please let us know. We operate as a cashless business and can only accept card 

payments. A discretionary 12.5% service charge will be applied to your bill. 

G a r d e n  M e n u 

Grilled baby poussin, whole grain mustard sauce, mini-Caesar 594 kcal

Choose 3 from the below 

Sardines, pine nuts, pickled raisins 245 kcal

Cobble Lane charcuterie, pickles DF 242 kcal

Choose 3 from the below 

S I D E S 

Rosemary salt fries VG GF 219 kcal

Fennel, rocket, chives, citrus dressing VG GF 412 kcal

Chocolate & smoked caramel feuillitine tart, clotted cream ice 
cream V 456 kcal

Choose 1 from the below



T O  B E G I N 

Paul Rhodes sourdough, wild garlic butter V GFA  200 kcal

Smoked almonds VG 403 kcal  

S T A R T E R S 

Braised short rib skewer, preserved wild garlic, bone marrow mayo, shallot 
crisp, togarashi GF 441 kcal

Leek in nori, bagna cauda, crispy leeks, leek ash DF 145 kcal

Tuna niçoise, olive, datterini vine tomato, quail egg, green beans, confit potato GF 562 kcal

M A I N S 

D E S S E R T 

Sharing menu £70pp 

V vegetarian              VG vegan             GF gluten free            GF  gluten free available             DF  dairy free All our seafood is sustainably sourced from local partners who support the 

Marine Conservation Society and the Sustainable Restaurant Association If you have any special dietary requirements or allergies, please let us know. We operate as a cashless business and can only accept card 

payments. A discretionary 12.5% service charge will be applied to your bill. 

F o r e s t  M e n u 

Scottish salmon, English garden vegetables 'over coals', chive velouté 577 kcal

Choose 3 from the below 

Cobble Lane charcuterie, pickles DF 242 kcal

Choose 3 from the below 

S I D E S 
Rosemary salt fries VG GF  219 kcal              OR          Agave fried  royals, dill, capers VG GF 132 kcal

Fennel, rocket, chives, citrus dressing VG GF 412 kcal

Please choose your pre-ordered dessert per person.

Olives VG GF 82 kcal

Market Fish, chef 's choice of sauce 

35 day dry-aged ribeye, chimi churri DF 1160 kcal

Wilted spinach, chilli, garlic VG GF 332 kcal

Fillet of beet, grilled greens, pickled apple, hazelnut, red wine sauce GF 368 kcal

Pork belly, nduja carrots, pickled apple, pork jus GF DF 837 kcal

Elderflower baked alaska, lemon sorbet, granola VG 434 kcal

Sardines, pine nuts, pickled raisins 245 kcal

Seasonal millefeuille: Taste of Pimms V 404 kcal

Chocolate & smoked caramel feuilletine tart, clotted cream ice 
cream V 456 kcal


