
Tricolour Olives / 5 Padron Peppers / 5  Teriyaki Pork Belly Bites / 6

Mark’s Cotswold Bakery Sourdough &
Chef’s Flavoured Butter / 6

T o  S t a r t

Negroni Nyetimber Classic Cuvee Aperol Spritz11 12 11

D r y  A g e d  S t e a k  S e l e c t i o n

Savour our premium steaks, aged in-house and sourced from local farms. Each steak is accompanied by
crispy wild mushrooms, roasted cherry tomatoes and a fresh salad of rocket and parmesan.

10 oz Sirloin / 32 10 oz Ribeye / 34 10 oz Fillet / 38

Peppercorn / 4          Garlic Butter / 4          Béarnaise / 4         Pork Fat Chimichurri / 4 

Sharing Steaks / 100

Your waiter will let you know today’s
selection, served with two sides & one sauce

Dry Gin, Campari, Vermouth English Sparkling Wine Aperol, Prosecco, Soda

N i b b l e s

A p e r i t i f s

Black Garlic Arancini
Basil Emulsion / 6

Campobasso Burratta
Isle of White Tomato, Frozen Tomato, Gremolata

13

Wye Valley Asparagus
Crab Butter, Egg Yolk, Oscietra Caviar

16

Islay Scallops 
Pigs Head Croquette, Pea, Pomegranate

17

Cornish White Crab
Black Garlic Aioli, Apple, Cashews

16

40° Loch Duart Salmon
Beetroot, Cucumber, Caviar, Fennel Pollen

15

Shetland Moules
Smoked Marinere, MCB Sourdough

14

Beef Tartare 
Gherkin Ketchup, Spiced Tomato Gel, Croute

14



O n  T h e  S i d e

Please note a discretionary 12.5% service charge will be added to your bill. 

ALLERGENS
 If you have a food allergy or intolerance, let us know before ordering any food. Please note that all dishes are prepared in a kitchen where allergens
are present (such as NUTS, GLUTEN, DAIRY). All free-from dishes are free from allergen containing ingredients but we’re unable to guarantee free
from allergen traces. FULL ALLERGEN INFORMATION IS AVAILABLE UPON REQUEST - please ask your server for a full list of allergens. 

T o  F o l l o w

Henry’s Marrow Mash
Panko Bone Marrow Crumb

Lobster Fries
Parmesan, Lobster Oil, Chives

Jersey Royal Potatoes
Pork Fat Chimichurri

Green Beans & Samphire
Brown Crab Butter

Triple Cooked Chips
Black Garlic Aioli

7

7

7

7

7

7

Roasted Hispi Cabbage 7
Harissa Butter, Anchovy 

Fennel & Apple Salad
Cumin, Pomegranate 

Peperonata, Chorizo, Olive Crumb

Monkfish
Squid Ragu, Fregola, Kale

28

Cornfed Chicken Breast
Gem, Pea, Blackened Chicken Skin

26

Dry Aged Steak Burger 
Pancetta, Reblochon, Truffle Mayo, Fries 

22

Risotto Primavera 
Artichoke, Pecorino

18

Native Lobster Tail
Lobster Shell Gravy, Sea Veg, Courgette 

32

Cornish Hake
Cauliflower, Pineapple, Coconut Curry Sauce

24

Sea Bream 26


