
F r e s h l y  S l i c e d  T o m a t o e s  &  S h e e p ’ s  C u r d
o n  S o u r d o u g h  T o a s t  ( V )
seasoned tomatoes, aged balsamic & basil (VG option available)  

festively spiced quince puree and crispy leaves

O u r s  C r o i s s a n t  B u n  
freshly baked croissant, filled with smoked streaky Hampshire bacon,
fried egg & cheese. To add truffle buttered sauce (3)

C r u n c h y  F r i e d  C a m e m b e r t  ( V )

Snacks

To �art
A v o c a d o  &  S c o t c h  E g g  ( V )
avocado breaded & deep fried 

W i n t e r  T a r t a r e  ( V G )
tomato, avocado & paprika 

T a r r a g o n  &  W i l d  M u s h r o o m  S o u p  ( V )
with  creme fresh & toast of sourdough

8

1 4

9

P a d r o n  P e p p e r s  ( V )
galician padrón peppers, sea salt 

C r i s p y  B a b y  S q u i d

F r i e d  H a l l o u m i  P o p c o r n  ( V )
smoked paprika aioli

9 0  m i n s  B o t t o m l e s s  B u b b l e s  £ 2 0
C h a m p a g n e  B r i m o n c o u r t  B r u t  o r  R o s e  £ 4 9

W h i s p e r i n g  A n g e l  £ 3 9

W E E K E N D  B O T T O M L E S S  B R U N C H
3  C O U R S E S  £ 3 9

T o  a d d

N a u g h t y  E g g  J a r  &  T o a s t e d  S o u r d o u g h  S o l d i e r s  ( V )
two free-ranged St Ewes poached eggs, served on a bed of creamy
parmesan mashed potato & sweet onion fondue 

All prices are inclusive of VAT. A discretionary service charge of 12.5% will be added to the bill.
If you have any dietary allergies, please inform your waiter. Not all ingredients are listed  on the men

 and we cannot guarantee the total absence of allergens. Detailed information on allergens are available on request.

(V) Vegetarian       (VG) Vegan



Main

�d�

D�s�ts

I c e  C r e a m  &  S o r b e t  ( V G / V )

C l a s s i c  T i r a m i s ú
espresso coffee, savoiardi biscuit & mascarpone cream (VG option available)

B e r r i e s  P a v l o v a

C h o c o l a t e  M o u s s e  ( V G )  
spicy orange sauce

 rich Chantilly cream, fresh berries

O u r s  S w e e t  C r o i s s a n t  B u n  ( V )
freshly baked croissant, filled with rich Chantilly cream, fresh berries
topped with warm chocolate sauce & toasted pistachios

S u p e r  C r i s p y  C h i p s  ( V G ) 6

9

7

6

6

6

P e c o r i n o  T r u f f l e  C h i p s  ( V G )

C h a r r e d  T e n d e r s t e m  B r o c c o l i  ( V G )
chilli, lemon, garlic oil 

T w i c e  C o o k e d  B a b y  P o t a t o e s  ( V )
on a bed of sour crème & chives 

house dressing
G r e e n  L e a f  S a l a d  ( V G )

H o n e y  R o a s t  C a r r o t s  ( V G )

S l o w  R o a s t e d  P u m p k i n  &  S a g e  R i s o t t o  ( V )
with sage 

S e a b r e a m  P u t t a n e s s c a
sustainably caught seabream, new potatoes, datterini tomatoes & basil cress

S l o w - C o o k e d  C h i c k e n  B r e a s t
served with chicken  jus & spring onions

S a l t  B a k e d  W i n t e r  C e l e r i a c  ( V G )
roast pickled quince, brussel sprout crisps, truffle butter bean puree, vegan chestnut pesto

G r i l l e d  M i x e d  V e g e t a b l e s  ( V G )
on a bed of quinoa, pomegranate

T r u f f l e  L i n g u i n e
mushroom (VG option available)

G r i l l e d  S t e a k  2 0
served with bearnaise sauce 

N a t i v e  L o b s t e r  L i n g u i n i e  2 0
datterini tomato sauce

Chef Specials (Supplements)


