Here’s a selection of our bar snacks & burgers,

ask the team if you'd like to see our full A La Carte menu

SNACKS

Cauliflower wings, chipotle mayo
Baba ganoush, pomegranate, flatbread
Welsh rarebit croquettes, brown sauce
Breaded whitebait, lemon mayo

Lamb kofta, za’atar, tzatziki

‘Nduja scotch egg, roast garlic aioli
Grilled chicken skewers, katsu sauce

Koffman fries, rosemary salt

BURGERS - all served with fries
Crispy lentil burger, curry mayo, mango chutney
Double cheeseburger, bacon, burger sauce
BBQ pulled pork, pickled red cabbage
All prices include VAT at current rate.

Discretionary 12.5% service charge will be added to your bill
We cater for allergies and dietary requirements, please speak to us
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A LA CARTE MENU

COS-NO-POLITAN 6 JOLLY MARGARITA 11 CHERRY SPRITZ 11
‘Fverleaf Mountain’ botanical aperitif Tequila, agave, triple sec, lime Luxardo maraschino liqueur
Cranberry, fresh lime Chilli salt rim Lillet rosé, Prosecco

Our Aurox® beef is sourced from our favourite regenerative farm, Lyons Hill in Dorset
Fish is fresh from James Knight of Mayfair, sourced from Cornwall & Scotland
Fruit and vegetables are from New Covent Garden Market, less than a mile away

STARTERS

Wykham farm asparagus, crispy poached egg, mustard vinaigrette 15
Cured chalk stream trout, wild garlic salsa, verjus 13
Somerset Saxon chicken & ham hock terrine, mustard, pickles 16
MAINS

Baby artichoke & tomato gnocchi, ricotta, hazelnut gremolata 24
Roast sea bream, harissa, preserved lemon, rainbow chard 25
Confit lamb shoulder, spinach, black garlic, lamb jus 27
SIDES

Koffman fries, rosemary salt 6
Jersey Royal potatoes, chive & shallot butter 10
Mixed leaf, chervil & radish salad 8
DESSERTS

Miso creme brulée, spiced apple compote 9.5
Dark chocolate ganache, coconut brittle, olive oil 0.5
Peanut butter cheesecake, banana, salted caramel 0.5

All prices include VAT at current rate.
12.5% service charge will be added to your bill which goes directly to the staff
We cater for allergies and dietary requirements, but are unable to guarantee due to the kitchen environment
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