
SMALL PLATES
Our small plates are perfect for sharing. 

Mix and match to your liking. 

We recommend 2-3 small plates per person.

Choose any 5 of our delicious small 

plates for the price of 4*.

Billingsgate fish cake and tartare sauce*......................  7.50

Carrot and coriander falafel with aubergine purée, 

cucumber yoghurt and grilled flat bread (V)..... 7.00

Salt cod and potato croquettes with  

a roasted red pepper and tomato sauce*......  8.00 

Crisp vegetable gyoza and a crunchy salad 

with a wasabi and soy dressing (VE) ............  7.50

Parmesan and tomato arancini  

with rocket pesto (V) ............................................  7.50 

Crisp braised lamb shoulder  

with a watercress dressing .......................................  8.50

Liquorice cured salmon, citrus salad  

and vanilla mayonnaise* .......................................................  9.50

Rice noodle, edamame bean, carrot, pea  and peanut 

salad with a sesame and soy dressing (VE) .......  6.50

*All our fish dishes are from sustainable sources

(VE) vegan  
(V) vegetarian

*The cheapest small plate ordered will 
automatically be deducted from your bill.

If you would like to know about the allergens in  
our food then please ask a member of our team.

An optional 12.5% service charge  
will be added to your bill.



GRILLED PLATES
Our large plates are perfectly designed for one person.

Gourmet burger with mature cheddar cheese  

and our signature burger sauce ..............................  19.00

Grilled halloumi, aubergine and Portobello mushroom 

with pesto (V) ............................................................................. 18.00

All of the above served in a brioche bun  

with skin on fries, oven dried tomatoes and cress

Char-grilled steak, with skin on fries, oven dried 

tomatoes and cress  ................................................  29.00 

Smoked tofu, char-grilled aubergine and 

mushroom served in a pretzel bun  

with skin on fries, oven dried tomatoes  

and cress (VE) .......................................................... 18.00

Beer battered catch of the day with crushed peas, 

tartare sauce, lemon and skin on fries* ............  23.00 

Corn fed chicken supreme, celeriac and truffle purée, 

smoked potato croquette, tenderstem broccoli,  

puy lentils and thyme jus ...........................................................  23.00 

Slow cooked short rib beef and beer battered onion rings 

with skin on fries ................................................................... 24.00

Pan roasted sea bass, caramelised spiced 

cauliflower purée, roasted potatoes, 

artichokes and samphire* ............................  21.00

*All our fish dishes are from sustainable sources

(VE) vegan (V) vegetarian

LARGE PLATES

If you would like to know about the allergens  
in our food then please ask a member of our team.

An optional 12.5% service charge  
will be added to your bill.



SIDES
Avocado salad ............................... 5.50

Skin on fries ................................................. 3.50

Artisan bread ........................................................ 1.50

Chocolate brownie, salted caramel ice-cream  

and fudge sauce ....................................................................... 8.00

Vanilla parfait, pistachio sponge, strawberry sorbet, 

almond crumb and white chocolate powder .....  8.00

Tiramisu sundae ........................................................  7.50

Homemade selection of sorbets ....................... 7.00

Fresh fruit salad ............................................................ 7.00

Sharing platter

Tiramisu sundae, chocolate brownie,  

salted caramel ice-cream, fudge sauce and  

a selection of sorbets ............................................. 16.50

Espresso Single ..............................................................................  1.50 

                Double .............................................................................  2.50

Americano ...................................................................................  3.00

Cappuccino .........................................................................  3.50

Latte .................................................................................  3.50 

Mocha ...................................................................... 3.50

Hot chocolate ...........................................  3.00

Tea (Including all flavoured tea) ............  2.50 

DESSERTS

COFFEES

 

An optional 12.5% service charge  
will be added to your bill.



CHAMPAGNE
Lanson Black  
Label Brut NV .................... Glass 13.50 / Bottle 69.50

Universally appreciated, Black Label embodies the refined 
characteristics of Lanson’s classic and unique style, offering a well-
balanced and uplifting combination of power and elegance.

Lanson Rosé Label Brut NV ......... Glass 18.50 / Bottle 82.50

The UK’s favourite rosé Champagne with aromas of roses and delicate notes 
of fresh, succulent summer berries and a well-rounded fresh finish.

Lanson White Label Sec NV ............. Glass 18.50 / Bottle 82.50

A zesty, refreshing Champagne with a softer, off-dry character.  
Aromas of white flowers and summer pears lead into white fruit flavours 

with a delicate mineral finish and Lanson’s signature freshness.

Lanson Gold Label Vintage  ............................ Bottle 97.50

Created from grapes of the finest vineyards, Gold Label is  
the ultimate expression of a single year. Intense aromas of  
candied fruits lead into dense, rich and complex flavours  
of winter pear, quince and fig.

Lanson Extra Age Brut NV ........................ Bottle 144.00

An exquisite multi-vintage blend of 2000, 2002 and 2004  
from the best vineyards. Aromas of fig, winter pear and  
honey combine with notes of brioche. Full-bodied complexity, 
balanced with finesse and freshness.

Lanson Noble Cuvée Blanc  

de Blancs ............................................................................ Bottle 155.00

A true delight for Champagne enthusiasts, Noble Cuvée Blanc  
de Blancs perfectly combines the character of Chardonnay with  

the classic style of Lanson. Delightful fruity flavours of summer  
pears and yellow peaches combine for a soft elegant finish.

Lanson Noble Cuvée Brut Rosé ..................................  Bottle 165.00

Typically Lanson with inviting aromas of dried roses and berry fruits.  
Noble Cuvée Brut Rosé invites the senses to take a journey through a  
thousand aromas, effortlessly titillating the taste buds.

M A G N U M S
Lanson Black Label Brut NV ........................  134.00

Lanson Rosé Label Brut NV ................... 155.00

Lanson White Label Sec NV ........... 155.00

If you would like to know about the allergens in  
our food then please ask a member of our team.

An optional 12.5% service charge  
will be added to your bill.



WHITE WINE
FRESH AND CRISP

Tasari Inzolia Terre Siciliane 
Italy .............................  125ml 6.50 / 175ml 8.00 / Bottle 28.00

Light and crisp with citrus and apple

Mas Puech Picpoul de Pinet  
Coteaux du Languedoc 
France....................................................................................................... Bottle 35.00

Dry with intense apple and pear flavours

Riff Pinot Grigio delle Venezie Terra Alpina  
Italy ............................................  125ml 7.50 / 175ml 10.00 / Bottle 36.00

Soft fruit flavours of green apple and citrus with notes of honey

 AROMATIC AND FRUITY

Argento Chardonnay Viognier 
Argentina ................... 125ml 7.00 / 175ml 9.00 / Bottle 31.00

Full-bodied, with ripe peach flavours

Tokomaru Sauvignon Blanc  
New Zealand ...........  125ml 7.50 / 175ml 10.00 / Bottle 36.00

Gooseberry, elderflower and intense passion fruit

Charles Smith Kung Fu Girl, Riesling 
USA .........................................................................  Bottle 49.50

Smooth and aromatic, apricot and key lime flavours

DRY AND ELEGANT

Cuatro Rayas Verdejo Rueda  
Spain ......................................................................................................  Bottle 33.00

Fruity and herbal, long silky finish 

Macon Village, Reserve  
Vignerons des Terres Secretes  
France........................................................................................  Bottle 39.00

Elegant minerality with white flowers and yellow fruit

Sancerre Blanc, Domaine de la Chezatte 
France.................................................................  Bottle 43.50

Refreshing with lime, apple and mineral notes

If you would like to know about the allergens in  
our food then please ask a member of our team.

An optional 12.5% service charge  
will be added to your bill.



Rosé WINE
Chateau d’Esclans Whispering Angel,  

Cotes de Provence 
France .....................................  125ml 10.50 / 175ml 14.00 / Bottle 56.50

Fresh and well-rounded with raspberries  
and strawberries

Chateau D’Astros Cotes de Provence 
France .............................. 125ml 7.00 / 175ml 9.00 / Bottle 32.00
Beautiful crystal clear pink colour, with intense flavours  
of citrus fruits and strawberries

Conto Vecchio, Pinot Grigio Blush 
Italy ............................ 125ml 6.50 / 175ml 8.00 / Bottle 28.00
A crisp palate with a fruity and slightly floral note

SWEET WINE  
& PORT 

Royal Tokaji, Late Harvest 
Hungary .......................................................................................... Bottle (50cl) 55.00
Elegant and fresh with honeyed tropical fruits

Quinta do vallado 10yrs Tawny Port 
Portugal .............................................. 100ml 12.50 / Bottle (50cl) 60.00
Rich dried fruit with mocha chocolate and spice

If you would like to know about the allergens in  
our food then please ask a member of our team.

An optional 12.5% service charge  
will be added to your bill.



RED WINE 
BRIGHT AND FRUITY

Fico Grande Sangiovese di Romagna  
Poderi dal Nespoli 
Italy .............................................  125ml 6.50 / 175ml 8.00 / Bottle 28.00
Red fruit with a hint of spice and black pepper

Brouilly Vieilles Vignes, Chateau Moulin Favre 
France.............................................................................................................. Bottle 39.50

Light, juicy and fresh with ripe red berries

ROUND AND SMOOTH

Lorosco Merlot 
Chile ............................... 125ml 7.00 / 175ml 9.00 / Bottle 30.00 
Blackberries, plums and sweet vanilla

Mount Langi Ghiran Billi Billi, Shiraz 
Australia ..............................................................................  Bottle 37.00
Bursting with fruits of the forest and spice

Dinastia Vivanco Rioja Crianza 
Spain ............................. 125ml 7.00 / 175ml 9.50 / Bottle 37.00 

Violets, bright red fruit, vanilla and spice

Plaisir de Chateau Siaurac Lalande de Pomerol 
France ........................................................................................  Bottle 51.50

A delicious full mouth feel with candied blackberries

DEEP AND RICH

Valdivieso, Cabernet Sauvignon  
Chile ....................................................... 125ml 7.00 / 175ml 9.00 / Bottle 31.00 
Full and rich with blackberries and blackcurrants

Ceppaiano Chianti 
Italy ................................................................................................ Bottle 33.00
Full and rich with blackberries and blackcurrants

Tilia Malbec 
Argentina ........... 125ml 7.00 / 175ml 9.50 / Bottle 36.00 
Plum, blackberry and dark chocolate with a hint  
of pepper

If you would like to know about the allergens in  
our food then please ask a member of our team.

An optional 12.5% service charge  
will be added to your bill.



Tonic water, Slimline tonic water (20cl) ............................  2.00

Coca-Cola, Diet Coke, Coca-Cola Zero Sugar, 

Lemonade, Ginger beer, Ginger ale (20cl) ................ 2.00

Soda water and lime (20cl) .......................................... 2.00

Monster Energy drink (50cl) ................................. 4.00

Sparkling San Pellegrino (75cl) ...................  5.00

Still Acqua Panna (75cl) ........................  5.00

        SOFT DRINKS

Budweiser (330ml) 4.5%abv ............................... 5.50

 Stella Artois (330ml) 4.8%abv .................................  5.50 

 Beck’s (275ml) 4.8%abv .................................................... 5.50

 Corona (330ml) 4.5%abv ........................................................ 5.50

 Leffe (330ml) 6.6%abv ................................................................ 5.50 

 Hoegaarden (330ml) 4.9%abv ...................................... 5.50

Bass Ale (500ml) 4.4%abv .......................................... 5.50

Bulmers Original (330ml) 4.5%abv .....................  5.50

Bulmers Crushed Red Berries & Lime ...........  5.50 

(330ml) 4.0%abv

Stella Cidre (500ml)  4.5%abv .............................  6.00 

Old Mout Kiwi & Lime (500ml) 4.0%abv ........  5.50 

Budweiser Prohibition Brew (330ml) 0%abv.... 4.50

BOTTLED  
Beer & Cider

 

If you would like to know about the allergens in  
our food then please ask a member of our team.

An optional 12.5% service charge  
will be added to your bill.




