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SUN-FRI:
12PM-LATE
SATURDAY:
10AM-LATE

SNACKS

Smoked almonds (V) 3 Noceralla olives (V&) 3 Pecorino and truffle mixed nuts 3

Grilled sourdough with Puglian olive oil (V(}) / Cultured butter (V) / Chicken fat butter 3 :

BOTTOMLESS
BRUNCH

EVERY SATURDAY 10AM - 4PM.
PLEASE ASK TO SEE A MENTU.

OO

XMAS SPECIALS

‘Christmas Dinner’ scotch egg 8
cranberry sauce

Soy & whiskey cured salmon 11
beetroot, horseradish &
watercress

‘Chestnuts roasting in an open 7
fryer’

spiced chestnut filled doughnut
with orange sugar & custard

SUNDAY ROAST

Served with duck fat roasties, cauliflower
cheese, chicken fat roasted carrots, hispy
cabbage, Yorkshire pudding & proper gravy.

Free range Norfolk chicken 18
bread sauce

45 day-aged Hereford beefrib 22
horseradish sauce

Delicia pumpkin & Umbrian 15
lentils (vo)

SMALL PLATES

Spiced fried corn ribs 7
black garlic BBQ sauce, fresh
coriander (V&)

Goats cheese croquette 7
quince jam & orange blossom honey

Brown crab toast 8
mustard & chives

Yellowfin tuna taquitos 9
avocado, crispy shallots, chilli &
lime

Bacon wrapped dates 8
manchego & mustard

Curried goat bun 8
pineapple chutney

QOO OOOOOOOOOOOOE

LARGE PLATES

Chicken sandwich 12
aioli, watercress & fries

Delicia pumpkin 14
vadouvan, umbrian lentils,
coconut lime yogurt (V&)

Jerusalem artichoke & 16
truffle ravioli
smoked butter & parmesan (V)

Cod kiev 17
garlic & mushroom butter,
spinach & comté pomme purée

Fries 4
+ truffle & parmesan 2

Tenderstem broccoli 4
chilli & garlic

ROTISSERIE

Free range Norfolk chicken
(HALF/WHOLE)

+ creamy chicken gravy

OR

+ herb mayonnaise

18/30

GRILL

Giant shrimp
n’duja butter, lemon

Aged beef burger
bacon, American cheese, smoked
mayo, pickled onions & fries

Indian spiced lamb chops
lime yoghurt

Middlewhite pork loin chop
smoked trout roe butter

40 day aged Hereford steak

16

14

fries, watercress & peppercorn sauce

250¢ bavette
250¢g rib eye

Fillet of beef ‘Rossini’
spinach, foie gras, truffle &
madeira jus

16
3

8

Green salad 4
french dressing

Creamed spinach 4
gruyére & parmesan crumble

KIDS

Honeynut squash (vo)
butterbean hummus

Rotisserie chicken
fries & mayo

Crispy cod fingers
fries & broccoli

Spaghetti & meatballs
parmesan

Ice creams & sorbets (V0)
ADD marshmallows/strawberry
sauce/ caramel/chocolate sauce

DESSERTS

‘Like a, vegan’ (V()

ginger cake, poached pear,
caramel walnuts & walnut ripple
ice cream

‘“Wake me up before you cocoa’ (V)
cereal milk parfait, milk
chocolate, crystallised cereals

‘Tart of glass’ (V)
shortbread, miso caramel,
chocolate ganache & créme fraiche

A discretionary service charge of 12.5% will be added to your bill. Please enquire for allergen information & gluten free options where available.



