
Contains: (n)nuts (d)dairy (g)gluten (e)eggs (m) mustard
 (*)can be removed (v)can be vegan 

A 15% surcharge applies to all bills on Sunday and Public Holidays.

SHARED TASTING MENU FOR THE TABLE 
70pp (min 2 people)

SNACKS
Marinated Olives 9

Whipped Roe Dip | Salt & Vinegar Crisps (g) 12

Pork & Native Pepperberry Salami 14 

Leek & Parmesan Croquettes | Piquillo(g,d,e) 16

Focaccia Bun |  Whipped Tomato Butter (g,d*,v)  10

MEDIUM
27 Lobster Jaffle | Gruyere Bechamel | Bisque Dip (g,d) 

Burrata | Fermented Tomato | Pangrattato | Basil  (d,g*) 25 

Raw Kingfish | Clarified Gazpacho | Basil Oil | Tomberry (g*)  26 

Charcoal Grilled Octopus Skewers (2) | Harissa | Lemon   28

LARGE
Caramelised Leek Tarte Tatin | Blue Cheese(g,d*,v) 34 

Grilled Baby Snapper | Pickled Grapes | Herb Salad 38  

Citrus Crusted Pork Cutlet | Cafe de Paris (g,d) 45

SIDES
Dressed Gem Lettuce  (v,m) 12

Chips | Old Bay | Confit Garlic (e*) 12

TO FINISH
Charles Arnaud Comte (18 month) (d,g*) 18  

Shrophire Blue (d,g*) 18  

Eton Mess (d,e) 12

Creme Brulee (d,e) 14




