
NIBBLES
Rustic Bread Rosemary, Sea Salt                                        2
Gaeta Green Olives Orange, Garlic                                    3
Roasted Almonds Smoked Paprika                                   4
Baby Mozzarella Fritti Truffle Mayo                      6
Aubergine Tempura Tahini & Za’atar                                  5
Selections of Gluten Free Breads  4.5

STARTERS
Wild Mushroom Soup 6 
Roasted Almonds & Rosemary 
Iberico Bellota 5j, Cana De Presa 9
Tagliatelle  7/11 
Tomato, Basil
Fried Squid 8 
Lemon Mayo 

Burrata     8 
Heritage Tomatoes, Basil
Tuna Carpaccio    9                                                           
Radishes, Wasabi Mayo
Buffalo Ricotta Ravioli      9/15                                     
Black Truffle

SALADS
Roasted Sweet Potato & Kale 7/11 
Cashew Nuts, Pumpkin Seeds, Chicory, Chive Dressing
Chicken & Avocado 8/13 
Baby Gem, Sweet Corn, Honey & Mustard Dressing 
Tender Stem Broccoli & Goat’s Cheese 7/11 
Radicchio, Pomegranate, Hazelnuts, Lemon Dressing

EGGS
Any Style 6 
Sourdough Bread 
Omelette 8 
Ham & Cheese                                                   
Florentine Or Benedict                                              4/8
Royale                             5/10
Scrambled Eggs & Smoked Salmon       10                 
Sourdough Bread   
Avocado & Poached Eggs             8                               
Black Pepper, Lime, Sourdough Bread  
Scrambled Eggs & Black Truffle          11                
Sourdough Bread
Full English Breakfast 11 
Two Eggs Any Style, Bacon, Sausage, Tomato, Portobello 
Mushroom, Baked Beans, Sourdough Bread 
Add
Smoked Salmon 6 / Avocado 3  
Sautéed Spinach 4 / Portobello Mushroom 4  
Sausages 4 / Smoked Streaky Bacon 4

FLAT BREADS
Burrata, Aubergine, Tomato                        9
Broccoli, Goat’s Cheese, Tahini, Pinenuts               8
Wild Mushrooms, Ricotta & Truffle                         10
Tuscan Sausages, Stilton, Rocket       8

MAIN COURSES
Beef Lasagna                                                                       11
Baked Shakshuka & Hen’s Eggs 11 
Aubergine, Peppers, Tomatoes, Courgettes, Parsley
Braised Lamb Shank 18 
Roasted Sweet Potato 
Roasted Organic Salmon 16 
Tender Stem Broccoli, Salsa Verde
Grilled Yellowfin Tuna 19 
Green Beans, Tomato Chimichurri
Steak & Chips 21 
220gr Grass-Fed Rib-Eye, 32 Days Aged, Béarnaise
Roasted Half Free Range Chicken 15 
Rosemary, Lemon, Jus
Burger 9 
200gr Beef Patty, Lettuce, Tomato, Chips
Add: Cheese / Bacon / Avocado/ Fried Egg 2
 

BEEF TO SHARE
Herculean Burger 2.2 Kg  60                                               
(For 4 People, Pre-Order Recommended)  
Montgomery Cheese, Portobello Mushrooms, Lettuce, 
Tomatoes, Streaky Bacon, Black Truffle, Chips & Sweet 
Potatoes Fries, 5 Dips 
Tomahawk 75 
1 Kg Grass-Fed Beef, 32 Days Dry Aged, Jus 
 

SIDES 4
Hand Cut Chips / Sweet Potato / Green Beans
Tender Stem Broccoli / Heritage Tomato & Basil

Sunday Roast
32 Days Aged Rib of Beef 18

Corn-Fed Chicken 16
All served with roasted potatoes,
greens, honey-roasted parsnips,

Yorkshire pudding & jus

If you suffer from any allergies or food intolerances and wish to  
find out more about the ingredients we use, please inform your 
server or a member of our team. A discretionary 12.5% service 

charge will be added to your bill. Prices include VAT
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