
Main Plates

A discretionary 10% service charge has been included in your bill. This optional charge is to cover the costs of providing exceptional service to you during your visit. Our
dedicated staff members work tirelessly to ensure that your dining experience is as pleasant and enjoyable as possible. Thank you for dining with us and we look forward to serving

you again soon.

discretionary

Small Plates - as a starter or tapas style to share

Seriously special

Lunch Dishes
Crispy buttermilk chicken sourdough sandwich, lettuce, chilli glaze, fries 13

12oz sirloin steak on the bone, confit garlic roasted vine tomatoes, garlic & 
thyme salted chips, peppercorn sauce, Rosemary Butter (gf)

38.5

Pork, apple & black pudding croquettes, pickled apple, walnut ketchup, chicharrones

Buttermilk fried chicken, chilli glaze & hazelnuts
“This” chicken wings vegan alternative available (ve)

French onion soup, gruyere crouton, chives

Miso braised hispi cabbage, sriracha mayo, parmesan & chives (v,gf)
Vegan alternative available

Tin of Smoked Mackerel pâté, lemon, cucumber, horseradish cream, blini’s

12

12.5

10

10

12

Braised beef cheeks, proper mash, beef reduction sauce, chantenay 
carrots (gf) - £5 supplement on early dinner offer 

Cape Malay bobotie, Mrs Ball’s chutney, raisin braised rice

Chicken thigh satay curry, roasted butternut, beans and pak choi, toasted 
peanuts, crispy onion rice (gf)
Cauliflower alternative available (ve, gf)

Baked cod, caviar beurre blanc sauce, shaved truffle - lemon butter 
green beans (gf) - £5 supplement on early dinner offer

Mushroom & spinach wellington, truffle mushroom sauce, confit garlic 
tenderstem (ve)

Braised tomato, confit garlic & basil spaghetti, burrata (v)

26

24

22

20

27

20

20



A discretionary 10% service charge has been included in your bill. This optional charge is to cover the costs of providing exceptional service to you during your
visit. Our dedicated staff members work tirelessly to ensure that your dining experience is as pleasant and enjoyable as possible. Thank you for dining with us

and we look forward to serving you again soon.

Sides & Bar Snacks

Plain Fries (ve, gf)

Truffle and parmesan fries (v, gf)

Tenderstem broccoli, lemon dressing, hazelnuts (ve, gf)
 
Eils’ olives (the best you’ll ever eat)

Smoked almonds (ve, gf)

Toasted bread basket, flavoured butter (v)

Cured chorizo bites

“Chef’s Snack” - toasted sourdough, flavoured butter, olives, cured meat, house pickles 

Trio of English cheese, frozen grapes, apple chutney, flavoured butter & Peter’s yard
crackers  

4

5

5

6

6

6

6

10

15

Desserts
Hazelnut & praline meringue mess, white chocolate shards, ginger biscuit (v)

Morello cherry syllabub - black cherries, chocolate crumb (v, gf)

Clotted cream rice pudding, stewed plums, sugared almonds (v, gf)

Blood orange olive oil cake, vanilla yoghurt, fresh figs (v)

Caramel roasted pineapple, coconut & lime yoghurt, chocolate crumb, frozen
raspberries (ve, gf)

8.5

8.5

8.5

8.5

8.5

10

Altered Reality (best tried after your meal)
Miracle berry lolly pop, sour raspberry gummy, lemon gelato, blue raspberry
 lolly pop (v) 
*Please note that everything sour will taste sweet for approx. 40 - 60 mins*


