BAR SNACKS

HOT BARNUTS

FRESH GREEN OLIVES
From Puglia.

SCRATCHINGS

Warm spiced apple sauce.

SCOTCH EGGS

HAND CARVED IBERICO
JAMON DE BELLOTA

ON THE SIDE

FRENCH FRIES

Rosemary and parmesan.

REGULAR FRIES
HOUSE SALAD

FRENCH BEANS
Shallots and garlic.

SMALL PLATES

HERITAGE TOMATOES

Soft burrata cheese.

ARANCINI BALLS
Cepes and truffle hollandaise.

STUFFED

COURGETTE FLOWERS
Roasted peppers.

LONDON CURE

SMOKED SALMON
Horseradish cream, chopped egg

and caper berries.

LOBSTER ROLL
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HAND CARVED IBERICO
JAMON DE BELLOTA

Tomato bread.

BIGGER PLATES

PIGGY PLANK

Selection of artisan cured meats
and terrines.

BIG PRAWNS
Chorizo, chilli and parsley.

MIX GRILL PAN
French Black Pudding, Iberico

Pork Loin, Lamb Cutlet, Hanger
Steak and Duck Egg

SOMETHING SWEET

SUMMER
BERRY CRUMBLE

Vanilla ice cream.

PISTACHIO AND BLACK
CHERRY CREME BRULE

DARK CHOCOLATE

MOUSE
Hot Chocolate Sauce.

CHEESE CELLAR

PORTABLE

CHEESE CELLAR
Served table side, please ask for

our daily selection of artisan cheeses
served with fresh fruit basket, breads
and preserves.
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