
BUT FIRST 

Bierbrood, whipped butter 8 
Wildfarmed flour, Gilt & Flint IPA, 

Brue Valley organic butter 

Tempura oyster, nori, ponzu 8 

Cashew paté, 
sriracha, pickles VE/N 8  

LARGE PLATES 

Roasted baby cauliflower, peanut & sesame, chilli, 
shiso, spring onion, bean sprouts VE/N 24 

Wild garlic & nettle gnocchi, parmesan V 26 
*vegan option available 

Brixham fish market catch, 
wakame emulsion, monk’s beard 29 

Haye Farm organic steak 10oz 38 
café de Paris butter / red wine jus / peppercorn sauce  

Welsh lamb rump, salsa verde, rosemary jus 34 

SMALL PLATES 

Seasonal soup, bread V 9 

Burrata, Wye valley asparagus, radish,  
Kentish Cobnut gremolata N 17 

Heritage beetroot risotto, Kidderton ash goat 
cheese, celery & apple V 15/26 

*vegan option available 

Wimbledon Rooftop Farm mushrooms & 
fermented cashew fondue,  

chicory, truffle VE/N  17 

Smoked mackerel, radicchio salad,  
fennel, citrus & creme fraiche 16 

Baked diver-caught scallops, sea vegetables, 
preserved lemon, garlic butter 24 

Dorset snails, Sharpham regenerative spelt, 
chervil root, nasturtium 18 

N  -  NUTS |  V  -  VEGETARIAN |  VE  -  VEGAN 

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed on the menu, and we cannot guarantee the total absence of 
allergens. Detailed information on the fourteen legal allergens is available on request, however we are unable to provide information on other allergens. 

A discretionary optional service charge of 13.5% will be added to your bill 

TO GO WITH 

Jersey Royals, 
organic butter, garlic & herbs 8 

*vegan option available 

Seasonal greens,  
Honest Toil olive oil VE 8 

Quinoa tabbouleh,  
pomegranate & mint VE 8 

Sweet potato / potato fries VE 7

SPRING SET MENU  
LUNCH or PRE-THEATRE 

Soak in the new season with  
2 or 3 courses from our  

Spring set menu 

2 courses £35 
3 courses £45 

Mon - Fri 
Lunch 12:00 - 15:00  

Pre-theatre 18:00 - 18:30 
*for up to 4 guests only


