
Truffled asparagus	 9 
Mustard dressing, parmesan, croutons, seasonal leaves

Baked artichoke	 11.50 
Crumbed and baked artichokes, herb salad, shallot puree  

Tuna carpaccio	 15.75	
Raw loin of tuna, watercress puree, black sesame, 
preserved lemon, samphire 

Steak tartare 13.50 
Chopped dry-aged beef, traditional garnish, organic egg yolk 

Scallop gratin 19.50 
Three hand-dived scallops au gratin

Calamari fritti  12.50 
Pickled red onions, tartare sauce 

Watercress soup vg 6.25 
Watercress, ginger, sweet potato, croutons  

Sourdough bread 
with salted butter 

3.75

Gordal green olives, 
 jalapeno peppers   

4.25

Smoked mackerel pate with  
capers and toasted sourdough  

6.50

Tempura Jersey rock  
oysters, tartare sauce 

15.50 

Scotch quails’ eggs 
7.25

Spiced cauliflower fritters, 
yoghurt dip  

5.50

Padron peppers 
4.50

S I D E S

Sicilian tomatoes with 
extra virgin olive oil 

4.25 

Buttered spinach 
4.50

Potato puree 
4.75

Seasonal leaves 
3.75 

S I D E S

Chips 
3.75

 Truffled chips 
5

Mac & cheese 
6 

Kale & coconut 
4.50

AFTERNOON 

Veggie club & chips 
Grilled halloumi, charred 

courgette, rocket,  
pesto, beetroot bread 

14.50

Butcher’s burger & chips 
35 day aged beef burger,  

pickled cucumber, onion relish, 
lettuce, tomatoes, brioche bun 

17.50

Calamari fritti 
Pickled red onions, tartare sauce 

12.50

Vanilla & lemon 
baked cheesecake 

Rhubarb compote 

8.50 

S A L A D S

Caprese salad 
Seasonal tomatoes,  

mozzarella di buffala, 
fresh basil  

13.75

Nicoise salad 
Grilled loin of tuna, heritage 

potatoes, green beans, organic 
egg, kalamata olives, anchovy  

replace with  
Scottish hot smoked salmon 

18

Heritage beetroot 
Roasted heritage beetroot, 
Abergavenny goats cheese,  
pine nuts, leaves, honey and 

balsamic dressing 

14 

F  R O M  11 . 3 0 A M - C L O S E

UNTIL 11.30AM WEEKDAYS

UNTIL 12PM WEEKENDS

12PM-4.30PM 
WEEKENDS

S T A R T E R S

B R E A K FA S T B R U N C H

Butternut squash & ricotta ravioli	 14.50 
Toasted cashews, crispy sage, parmigiano reggiano

Pan-fried monkfish 22.50 
Seafood jus, seasonal vegetables, gremolata

Roasted leg of lamb  24.50 
Spiced couscous, shallot confit, apricots and pomegranate 

Dover sole meunière	 39.50 
Off the bone, parsley, lemon juice, toasted almonds

Baked quinoa falafel vg 11.50 
Roasted aubergine, seasonal leaves, soya and tahini dressing 
add grilled halloumi £4.50

Steak tartare & chips  19.75 
Chopped dry-aged beef, traditional garnish, 
organic egg yolk with rosemary chips

Beef bourguignon  24 
Slow cooked shoulder of beef, root vegetables, potato puree

Caesar salad	 19.50 
Roasted corn-fed chicken, parmesan dressing, anchovy, 
baby gem salad, croutons

Truffle mac & cheese 17.50 
Gratinated mac & cheese with Perigord truffle 

MAINS

Butcher’s burger 17.50 
35 day aged beef burger, pickled cucumber, 
onion relish, lettuce, tomatoes, brioche bun 
add comtè £2   add bacon £2.50

Beetroot & avocado burger vg 14 
Beetroot burger, tomato confit, avocado, 
vegan mayo, turmeric roll

Lobster roll	 28 
Half a lobster, béarnaise sauce, lettuce, brioche roll 
add a 10 gram tin of caviar £24

G R I L L

A discretionary optional service charge 
of 12.5% will be added to your bill

Please notify your waiter of any food 
allergies or intolerances when ordering

Bellini 
Prosecco, peach puree 

peach liqueur 
9.75

Palmer & co brut 
Champagne 

14.75

Nyetimber rosé 
19.75

Miller’s gin  
& grapefruit 

12

King’s negroni 
Plymouth gin,  

king’s ginger liqueur,  
martini rosso vermouth 

11.50

vg - vegan

 béarnaise £3   green peppercorn & Cognac £3   red wine £3  

3.00-5.30pm

D R I N K S SMALL BITES

Grass-fed beef fillet,190g 	 29

40 day dry-aged ribeye, 400g	 33

Spatchcock chicken	 19 
Grilled corn-fed baby chicken

Fish of the day MP 
Served whole on the bone

B U R G E R S  &  B U N S
served with chips



SMOOTHIES

Goji berry granola	 6.75 
Yoghurt, mango, goji berries, honeyed oats, fresh mint  
coconut yoghurt available vg

The butler’s pancakes	 13.75 
Homemade buttermilk pancakes, lemon and blueberry  
compote, fresh raspberries, clotted cream, maple syrup 

Eggs & avocado	 9 
Avocado and poached eggs with toasted sourdough 
add dorset crab £ 7.50

Eggs on toast 	 7.25 
Two eggs any way with toasted sourdough 

Salmon & eggs	 14.75 
Oak smoked salmon and scrambled eggs  
with toasted sourdough

Eggs Benedict	 13 
Cured ham, organic poached eggs,  
hollandaise sauce on English muffin

Eggs Royale 	 15.25 
Oak smoked salmon, organic poached eggs,  
hollandaise sauce on English muffin 
add a 10 gram tin of caviar £ 24 

Truffled Benedict 	 14.75 
Jerusalem artichoke and Perigord truffle,  
organic poached eggs, hollandaise sauce on English muffin

Steak & eggs 	 18.75 
35 day aged sirloin, fried organic eggs,  
béarnaise sauce, alpine potatoes, dressed leaves  

Eggs en Cocotte 	 8.50 
Sweet Vesuvian tomatoes, aubergine,  
poached organic eggs, fresh basil 

Moncks’ full English  
Organic eggs, crispy bacon, Norcia pork sausage,  

mushrooms, purgatory baked beans,  
seasonal roasted tomato with toasted sourdough 

16.50

Full vegan breakfast vg 
Vegan “fried eggs”, avocado, potato hash browns,  

black morning quinoa, grilled asparagus  
with toasted sourdough  

organic eggs available 
14.50

Espresso 3

Decaf espresso 3

Macchiato 3.50

Americano 3.50

Cappuccino 3.50

Latte 3.50

Flat white 3.50

Mocha 3.50

Hot chocolate 4.50 

Breakfast  

Earl Grey

Camomile 

Peppermint 

Fresh mint 

Red raspberry 

Green tea

Jasmine 

3.75

A discretionary optional service charge of 12.5% will be added to your bill 

Please notify your waiter of any food allergies or intolerances when ordering  vg - vegan

Choice of fresh juices 
Orange | Apple | Tomato  

Pink grapefruit |  
Cranberry 

4.75 

Green power  
Kale, apple and ginger  

6

JUICES

Berry smooth 
Blueberry, raspberry  
and peach smoothie 

6

Passion hit 
Pineapple, passion fruit, 

guava and apple juice 

6

Half & half porridge vg 
Coconut and chia seed,  

soya milk porridge, 
pomegranate,  

matcha tea powder  

7.25  

Pastry platter 
Croissant, pain au 

chocolate, pain aux raisin  
with butter and  

blueberry compote  

5.75 

COFFEE TEA

Crispy bacon 3.75 

Norcia pork sausage 3.25 

Oak smoked salmon 5.50

Two eggs any way 3.50

Sauteed button  
mushrooms 

3.50

Grilled asparagus 4.50 

Fresh avocado 2.75 

Hash browns 3

Purgatory baked beans 3.25

Roasted seasonal 
tomatoes 

2.75 

SIDES SIDES

UNTIL 11.30AM 
WEEKDAYS

B R E A K FA S T
UNTIL 12PM 
WEEKENDS

B R E A K FA S T
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