
​Baguette Tradition,​​Salted Butter​ ​£3.5​
​Smoked Almonds /​​Pistachios​ ​£3.5​
​House Olive Mix​ ​£4.5​
​House Seasonal Pickles​ ​£3.5​
​Saffron​​Whipped Cod Roe​​(df)​ ​£8.5​
​Leek and Comte Croquettes​ ​£7.5​
​Morteau Sausage,​​Rémoulade, Cornichons​​(gf)​ ​£12​

​Winter Root Salad, Orange Vinaigrette​ ​£9​
​Braised Cabbage, Savoyarde Velouté, Walnut​ ​£12​
​Cured Ikejime Trout, Jerusalem Artichoke, Belper Knolle​ ​£14​

​Croziflette, Caramelised Onion, Smoked Bacon​ ​£18​
​Grilled Lions Mane, Braised Puy Lentils, Black Garlic​ ​£22​
​Seared Calves Liver, Caramelised Onions, Caper Beurre Noisette​ ​£22​
​Vin Jaune Chicken and Morel Pie​ ​£36​

​Rare Breed Butcher Cuts And Market Fish On Our Specials Board​

​Crispy Pink Firs, Lemon thyme Aioli​ ​£6.5​
​Braised Leeks, Sherry Cream​ ​£7​
​Frites,​​Smoked Salt​​(v)​ ​£5.5​
​Mixed Leaf Salad​​(v)​ ​£5.5​

​Braeburn Apple Tarte Tatin,​​Crème Fraîche​ ​£15​

​We are proud to be working with Shrub London,​
​Taste Tradition Butchery, Henderson Seafood​
​Fantastic British Produce from passionate suppliers​

​Allergens list available.​
​Please ask the staff about any dietary requirements.​
​An optional 12.5% service charge will be added to your bill.​
​(v)vegan (vg) vegetarian (gf) gluten free (df) dairy free​


