
 

 
 

                              A la Carte 
 
 

                                     Starters 
 

Potted clams & home smoked sardine, melba toast 
£5.50 

 

Organic salmon gravadlax & beetroot salad, 
sour  cream, avruga & buckwheat blini £7.50 

 

homemade gnocchi, goats cheese sauce,  
wilted chard £6.00 

 

Grilled queen scallops, sun-dried tomato  
& caper butter £7.00 

 

Warm salad of merguez sausage, Jerusalem 
artichoke & roasted red onion, sourdough croutons, 

grain mustard dressing £6.50 
 

Seared breast of wood pigeon, roast garlic,  
olive & anchovy tart, hazelnut vinaigrette £6.00 

 

Mains 
 

Duck breast, char-grilled baby leeks,  
Paris brown mushrooms, truffle mash & Madeira Jus 

£15.00 
 

 Red mullet, caramelised chicory, fennel &  
green beans, red pepper & almond pesto £13.00 

 

Slow roasted pork belly, celeriac gratin, kale, 
apple & fig chutney £13.50 

                             
Corn-fed free range chicken stuffed with  

black pudding, bubble & squeak,  
grain mustard cream sauce £13.50 

 

Rack of lamb, sweet potato puree, aubergine, feta & 
pine nut galette, salsa verde £18.50 

 

Fish of the day, lyonnaise potatoes, broccoli  
& lemon hollandaise (market price) 

    
 

Sides                                                                   Salads 
Mushy Peas £1.50                                                  Rockette & Parmesan £3.50                              
Marinated Gordal Olives £2.50              Plum Tomato and Basil £3.00 
Buttered New Potatoes £2.50                                          Mixed Salad £3.00 
Chips £2.25 
Green beans & shallots £2.50 
           

Please inform your server of any food allergies prior to ordering. 


