
T O  B E G I N 

Paul Rhodes sourdough, whipped butter V GFA 200 kcal 

Smoked almonds VG 403 kcal 

S T A R T E R S 

Braised short rib skewer, kimchi purée, bone marrow mayo, shallot crisp GF 182 kcal 

Pumpkin & heritage beetroot salad, pumpkin seed miso, gooseberry dressing VG GF 616 kcal

M A I N S 

D E S S E R T 

Pear & hazelnut frangipane tart, crème anglaise V 656 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 

Choose 3 from the below 

Cobble Lane charcuterie, pickles DF 242 kcal 

Choose 3 from the below 

S I D E S 

House fries VG GF 219 kcal 

Baby gem, honey mustard dressing, toasted seeds GF 477 kcal

Aerated chocolate mousse, chocolate soil, cherry sorbet VG GF 348 kcal

Choose 1 from the below 

Anchovies on toast, saffron aioli, Espelette crumb GFA 442 kcal

Fillet of seabass, chermoula, pickled mussels, lemon oil GF 1009 kcal

Braised featherblade of beef, rainbow chard, salsa verde GF 956 kcal 

Chargrilled king oyster mushroom, wilted spinach, truffle, vegan XO VG 459 kcal

Middle white pork chop, calvados mustard, Treviso DF GF 810 kcal 



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 

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 

Choose 3 from the below 

Choose 3 from the below 

S I D E S 

Please choose your pre-ordered dessert per person. 

Olives VG GF 82 kcal 

Braised short rib skewer, kimchi purée, bone marrow mayo, shallot crisp GF 182 kcal 

Pumpkin & heritage beetroot salad, pumpkin seed miso, gooseberry dressing VG GF 616 kcal

Baron Bigod, truffle agave, toasted waffle 246 kcal 

Smoked duck, roasted plum, pickled carrot, macadamia GF DF 315 kcal

Cobble Lane charcuterie, pickles DF 242 kcal 

Fillet of seabass, chermoula, pickled mussels, lemon oil GF 1009 kcal

Chargrilled king oyster mushroom, wilted spinach, truffle, vegan XO VG 459 kcal 

Market fish, chef 's choice of sauce

35 day dry-aged ribeye, peppercorn butter GF 758 kcal 

House fries VG GF 219 kcal 

Baby gem, honey mustard dressing, toasted seeds GF 477 kcal

Truffle rigatoni cheese 332 kcal

Pear & hazelnut frangipane tart, crème anglaise V 656 kcal

Aerated chocolate mousse, chocolate soil, cherry sorbet VG GF 348 kcal

Madeleines, Bramley Apple compote, crème fraîche V 294 kcal



P R E - D I N N E R  T I P P L E S

Cherry & Rose Highball       13
Wild Idol 0% Sparkling Wine      12
Rhubarb 75         16
Perrier-Jouët Blason Rosé

Cantina Miglianioc, Trebbiano d'Abruzzo 
Emilia Romagna, Italy       7.5

Moschopolis 6, Assyrtiko 
Thessaloniki, Greece       12.5

Dominique Gruhier Tonnerre Blanc Chardonnay    
Burgundy, France        14

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. 

S E A S O N A L 
D R I N K S

W H I T E  B Y  T H E  G L A S S

O R A N G E  B Y  T H E  G L A S S

Eschenhof Holzer Invasion of Great Taste
Wagram, Austria        10

R E D  B Y  T H E  G L A S S

Jean Michel Dupré Beaujolais Pur Granite
Beaujolais, France        9

Loveblock Pinot Noir
Central Otago, New Zealand      12.5

P O S T - D I N N E R  S I P P E R S

Irish Coffee         12
Valdespino El Candado Pedro Ximenez    12.5
Finca Antigua Moscatel Naturalmente Dulce    11


