
All prices are in Great British Pounds (GBP) inclusive of VAT. A 15% discretionary service charge will be added to your final bill. Our kitchen handles multiple allergens; therefore, we cannot guarantee the absence of cross-
contamination. Some dishes may also contain raw (unpasteurised) milk products. If you have any food allergies or intolerances and require further information, please inform your server. Consuming raw or undercooked 

meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. All our tea, coffee and fish are responsibly sourced, either locally or through carefully selected certified sustainable partners.

N I B B L E S

CO L D

Tuna Crudo   grilled peppers, hazelnut	 24

Jerusalem Ar tichoke    shallot, chicory, mustard	 12

G rass-fed Beef Tar t are   cumin, garlic, caper leaf	 24

Delica Pumpk in    orange, radicchio, pistachio dukkah	 14

G ressina Courget tes    sour orange, walnuts, aged cow’s milk cheese	 15

Rosa Bianca Aubergine    green olive, pinenuts, saffron	 16

Burrat a    black figs, rose honey	 19

G R I L L

Tuna (15 0 G)   olives, mint	 34

Carabineros   wild Mediterranean prawn	 25 each

Whole Dover Sole   burnt butter, capers	 75

Braised Beef Cheek   slow-cooked with sweet onions, black lime	 39

Rhug Est ate L amb Chops (25 0 G)   butter bean and fennel ragout	 47

Ribeye Steak (3 0 0 G)   wild mushrooms, watercress 	 70

Corn -fed Chicken   lemon, oregano	 38

S I D E S

Kale   smoked anchovy, Aleppo chilli 	 10

French Fries    truffle, Pecorino	 12

Bit ter Leaves    orange, mustard	 9

W ild Rocket    shallot, baby gem, Parmesan	 10

Rat te Pot atoes    oregano, roast garlic, Bottarga	 12

B R E A D

But termilk Pit t a 
Za’atar, sumac

7

D urrus 
Flatbread

scallions, hot honey

18

Herdwick 
L amb Pide

preserved tomato, 
chilli

19

Hummus
Flatbread 

red onion, feta

16

TO  S H A R E

Caulif lower 
 tahini, pomegranate

35

 
Whole W ild 

Seabass (80 0 G)

fennel, lemon thyme

110

Rib of Beef 
On The Bone

dry-aged grass-fed beef

15/100G

H OT

Halloumi    roast grapes, black sesame	 15

Romano Pepper    harissa, freekeh	 16

Chick pea Salad   Herdwick lamb belly, spiced quince	 17

Trof ie   Cornish mussels, white beans, nduja	  24

Or zo    spinach, rosemary, black garlic, ricotta	   22

Spaghet ti  Scottish lobster, Isle of Wight tomatoes	   42 / 55

Gordal Olives 
coriander, 

paprika

8

Arancini 
black truffle, 

Parmesan

14

Smoked Cod ’s Roe
crème fraîche, 

crisp bread

 10

Mez ze 
olives, pickles, hummus, 

labneh, pitta

 34

Vegetarian


