
A discret ionary 12.5% service charge will be added to your bill.
All ingredients may not be listed, please advise of any allergies.

*  VG: Vegan
*  V: Vegetarian

SMALL PLATES & SNACKS

Gordal Olives [VG] - 4

Salted Almonds - 4.5

Scotch Egg, Mustard - 7

Spiced Pumpkin Soup, Walnuts (VG) - 6.5

Mushroom & Taleggio Fritters, Romesco Sauce (V) - 7

Roasted Winter Vegetables, Cashew Nut Hummus, Sumac (VG) - 8

Mature Cheddar Croquettes, Aioli (V) - 5.5

Haddock Fishcake, Creamed Leeks - 8

Smoked Mackerel Pâté, Pickles, Sourdough - 6.5

MAINS

Roasted Cauliflower, Pine Nuts, Raisins & Pistachio Pesto (VG) - 16

Wild Mushroom & Truffle Rigatoni, Gorgonzola (V) - 17

Scottish Cod Fillet, Bouillabaisse Sauce & Charred Leeks- 23

Shiraz Braised Chicken, Mashed Potatoes, Honey Carrots - 19.5

Confit Gressingham Duck Leg, Lentils, Spinach, Aioli - 22

DESSERTS

Burnt Basque Cheesecake, Brandy Prunes - 7.5

Churros, Dark Chocolate Sauce - 6

W  I  N  T  E  R     M  E  N  U

SIDE DISHES

Triple Cooked Chips - 5 

Mixed Leaf Salad -  4.5

Winter Greens - 4.5

JANUARY LUNCH OFFER - A MAIN & A DRINK £15
Scottish Braised Beef, Cornish Mids Potatoes, Winter Greens or Wild Mushroom & Truffle Rigatoni, Gorgonzola

(Includes a 125ml of house wine, soft drink or beer. Please see a member of the team for selection)

AFERITIFS
Prosecco Brut NV - La Jara, Veneto, Italy. 125ml 7.5

Champagne Blanc De Noirs ?Cuvee Speciale? NV - Renard Barnier, 
Villevenard, France. 125ml 13

PLATTERS

Cured Meats Selection - 24

Coppa, Speck, Goose Rillettes

Cheese Selection - 24
Taleggio, Gorgonzola, Smoked Cheddar, 
Somerset Brie



125ml  175ml  250ml

5.5          7.7         10.5

6.5          9            12.3

7.5          10.5       14.2

8              11         15.2

11            15          21

W I N E  B Y  T H E  G L A S S

SHERRY

Manzanilla 'Deliciosa' Pago de Miraflores - Valdespino, Andalucia, Spain (V) 
Crisp dry sherry at its best. Tangy, almonds & preserved lemon, marzipan, bone dry.

SPARKLING

Prosecco Brut NV - La Jara, Veneto, Italy [ORG] [V] 
So much flavour and character in this Prosecco, made using the very best organic grapes.

Champagne Blanc De Noirs 'Cuvée Spéciale' NV - Renard Barnier, Villevenard, France [V]
Rich & intense, butterscotch, brioche & ripe golden apple goodness.

WHITE

Organic Macabeo 2022 - Familia Castaño, Yecla, Spain ORG [V] 
Apple, pear & Quince, lovely depth and fabulous freshness all rolled into one.

Picpoul de Pinet 2022 - Laurence de Veyrac, Languedoc, France [V]
Lemon sorbet & white peach, a gorgeous sunny ripeness coupled with freshness and minerality. 

Marlborough Sauvignon Blanc 2023 - Tinpot Hut, New Zealand [V]
Passion fruit, blackcurrant leaf & fresh thyme. Exotic fruit balanced by zingy acidity.

Rias Baixas Albariño 'Sentidino' 2022 - Bodegas Gallegas, Galicia, Spain [V]
Tangerine & jasmine, grassy & zesty acidity with juicy grapefruit & white peach.

Chablis 2022 - Domaine de Mauperthuis, Burgundy, France [V]
Crisp apple, steely acidity and a good grating of lemon rind. The best of Chablis.

.
ROSÉ

Secateurs Rosé 2023 - AA Badenhorst, Swartland, South Africa [V]
Made by Swartlan hero Adi Badenhorst, this dry yet fruity rosé is aromatic & recurrant-laden.

RED

IGT Merlot Corvina 2022 - Ponte Pietra, Veneto, Italy [V]
Soft and plummy, medium-bodied and easy drinking, full of flavour without being heavy.

IGP D'Oc Syrah 2022 - Laurence de Veyrac, Languedoc, France [V] 
Juice blackcurrants, violets, liquorice & a twist of pepper. Soft and full of beautifully pure fruits.

Zweigelt 2020 - Cristoph Bauer, Niederosterreich, Austria [ORG] [V]
Deep & dark blueberries, sour cherry & spice and a lovely crunchy strucure. 

Marlborough Pinot Noir 2021 - Ribbonwood, New Zealand [V]
Spiced cherries, wild strawberry and a sprinkling of chopped garden herbs.

Chianti Classico 2020 - Fontodi, Tuscany, Italy [ORG] [BIO] [V]
Dark plum & sour cherry, fresh tobacco leaf & leather, elegant and silky smooth.

SWEET

Jurançon Doux 2021 - Domaine Laguilhon, South West, France [V] 
Exotically sweet with pineapple, mango, honey blossom & lemon curd.

Tawny Port 10 Year-Old - Sandeman, Douro, Portugal [V]
Dried red berries, ground nuts, sweet yet fresh, warming. Drink either with or instead of dessert!
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