
B A R  S N A C K S

HOT BAR NUTS	 £4 

FRESH GREEN OLIVES	 £3
From Puglia.

SCRATCHINGS	 £4
Warm spiced apple sauce.

SCOTCH EGGS	 £4 

HAND CARVED IBERICO	 £9
JAMON DE BELLOTA

O N  T H E  S I D E

FRENCH FRIES	 £3
Rosemary and parmesan.

REGULAR FRIES	 £3

HOUSE SALAD	 £3

FRENCH BEANS	 £3
Shallots and garlic. 

S M A L L  P L AT E S

HERITAGE TOMATOES	 £6
Soft burrata cheese.

ARANCINI BALLS	 £7
Cepes and truffle hollandaise.

STUFFED	 £8
COURGETTE FLOWERS
Roasted peppers.

LONDON CURE	 £9
SMOKED SALMON
Horseradish cream, chopped egg 
and caper berries.

LOBSTER ROLL	 £14

F O O D

HAND CARVED IBERICO	 £18 
JAMON DE BELLOTA
Tomato bread.

B I G G E R  P L AT E S

PIGGY PLANK	 £15
Selection of artisan cured meats 
and terrines.

BIG PRAWNS	 £16
Chorizo, chilli and parsley. 

MIX GRILL PAN	 £23
French Black Pudding, Iberico 
Pork Loin, Lamb Cutlet, Hanger 
Steak and Duck Egg

S O M E T H I N G  S W E E T

SUMMER	 £3
BERRY CRUMBLE
Vanilla ice cream.

PISTACHIO AND BLACK	 £3
CHERRY CRÈME BRULE

DARK CHOCOLATE	 £3
MOUSE
Hot Chocolate Sauce.

C H E E S E  C E L L A R

PORTABLE	 £13
CHEESE CELLAR
Served table side, please ask for 
our daily selection of artisan cheeses 
served with fresh fruit basket, breads 
and preserves.


