
 

 
 
 

  
 
 
Baguette Tradition, Salted Butter (vg) £4.5 
House Almond mix (v,gf) £4.5 
House Olives, Confit Garlic (v,gf) £4.5 

Seasonal Pickles (v,gf) £4.5 
Epoisses Croquettes, Cherry Tomato Ketchup (vg) £9 
Jambon Persillé, Dijon Mustard (gf,df) £12 

 
 
Spring Tomatoes, Brillat Savarin, Lovage (vg, gf) £14 
Wykham Farm Asparagus, Cod Roe, Smoked Vinaigrette (gf) £16 
Roast Cauliflower au Vin, Romesco Sauce, Almonds (v,gf) £22 

Chalk Stream Trout, Smoked Eel Velouté, Sorrel  £32 
 
 
Rare Breed Butcher Cuts And Market Fish On Our Specials Board 
 
 
Jersey Royals, Belper Knolle (vg,gf) £7.5 
Buttered Spring Greens (vg,gf) £6 
Frites Aïoli (vg) £6 
Mixed Leaf Salad (v,gf) £6 
 
 
Rhubarb & Apple Tarte Tatin, Crème Fraîche, Stem Ginger (vg) £15 

Chocolate Ganache, Blackcurrant, Spiced Crumb (vg) £9 
 
  

 
 

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 

 


