A la Carte

KITCHENE20

FOR THE TABLE STARTERS
Nocellara olives (ve) 4 | Smoked almonds (ve) 4 Steak tartare, gherkin, lovage, nasturtium 14
Sundried tomato & olive bread, brown butter () 4 Spiced carrot & orange soup (ve) 8
Pork belly bites, soy, sesame glaze 8 Smoked mackerel p&té, apple, quail egg, sourdough 10
Salt cod croquetas, saffron aioli 8 Cured trout, buttermilk, dill, fennel 10
Salt & pepper squid, jalapefio mayo 8.5 Razor clams, cider, peas, bacon 13
Charcuterie board, homemade pickles, sourdough 14 Duck & pistachio terrine, turnip, truffle, rhubarb 11
SALADS

Crayfish, avocado & baby gem salad, honey & mustard dressing 8 / 15
Kale, beetroot, quinoa, furikake (ve) 8 / 15
Grilled chicken Caesar salad, bacon, romaine lettuce, croutons, anchovies, parmesan 9 / 16

Burrata, green mole, tenderstem broccoli (v) 15

LARGE PLATES
Heritage carrots, coriander, za’atar, coconut (ve) 18
Ricotta gnocchi, red pepper, courgette, artichoke () 20
Prawn & mussel linguini, chilli, garlic, white wine 22
Octopus, taramasalata, leek, dill 21
Lamb neck, asparagus, wild garlic 28
BBQ monkfish, carrot, yellow curry 33
200g Beef burger, American cheese, pastrami, sticky onions, chips 20
200g Bavette, chimichurri, roast vine tomato 22

250g Grass fed ribeye, peppercorn sauce 38

SIDES
Triple cooked chips, peppercorn mayo () 5
Spring greens, chilli, garlic, lemon (ve) 5
Tenderstem broccoli, miso, bulgur (ve) 5
Truffle mac n’ cheese (v) 7

Jersey royals, mint butter () 6



Join us Friday to Sunday for afternoon tea—savoury bites, fresh scones,
and sweet treats like pistachio & rhubarb tart and Guinness & Baileys opera.

Walk-ins welcome!

) Vegetarian | (ve) Vegan

Some dishes can be adapted so if you have any dietary requirements or
allergies and require assistance in choosing a suitable dish, please let us know.
An optional 12.5% service charge will be applied to food and beverage.
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