
(V)-Vegetarian, (VG)-Vegan, (GF)-Gluten free, (DF)-Dairy free, (N)-Nuts, (SH)-Shellfish

All dishes may contain traces of nuts. Ask for full allergen/ ingredient list

13.5% discretionary service charge added to each bill

Please note that we are cashless

Chorizo & San Simon croquettes (3), charcoal panko, saffron mayo 9.3

Crispy tiger prawns, fermented chilli, lemon 13.2

Padron peppers, jalapeño aioli (V) 8.5

Roasted cauliflower, smoked red pepper, charcoal dukkah, whipped barrel 

aged feta, chermoula (V)(N)

9.3

Panko fried halloumi, pomegranate, lime & mint yogurt (V) 9.5

London burrata, heirloom cherry tomatoes, black olive crumb, crispy 

prosciutto, charcoal sourdough, basil oil

13.5

Roasted butternut squash, zhug, hazelnut butter, pomegranate 

(GF)(V/VG)(N)

9.8

BBQ roasted chicken, chipotle ketchup, organic tomatoes, London 

mozzarella, taleggio, salami, cool ranch dressing

16.4

The Aussie, house cured leg ham, organic tomatoes, BBQ pineapple, London 

mozzarella, Clarence Court egg, pink pickled onions

17.0

Little pig n' pear, crispy pancetta, London Mozzarella, Gorgonzola, tart 

apple & pear marmalade

17.5

Hot sausage, spicy chorizo, nduja, organic tomatoes, London mozzarella, 

lacto fermented jalapeno hot sauce

17.6

Margherita, organic tomatoes, London mozzarella, basil, aged parmesan (V) 14.8

Dirty cauli, sticky cauliflower, crispy tofu, sweet & smoky BBQ sauce, 

cool ranch dressing (VG)

15.5

Miso aubergine, grilled aubergine, passata with sesame & cashew, 

caramelised shallots, miso tahini, spring onions (VG,N)

15.5

Black truffle pizza, mushroom duxelle, mascarpone, rocket (V) 19.8
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13.5% discretionary service charge added to each bill

Please note that we are cashless

Chicken parmigiana, panko coated chicken schnitzel, prosciutto, tomatoes, 

mozzarella, aged parmesan, Koffman's fries

25.0

Dry aged Sirloin (HG Walter), Koffman's fries, green salad, house 

béarnaise sauce

33.5

Flaming Tomahawk (HG Walter)(for two), Koffman's fries, seasonal greens, 

house béarnaise sauce (allow 30 mins) 

78.0

Dry aged fillet steak (HG Walter) pickled & roasted caramelised shallots, 

onion crema, Madeira jus, Koffman's fries

36.5

Pan fried seabass, crispy Jerusalem artichoke, lemon verbena hollandaise, 

crispy crushed potatoes, dressed seasonal greens

25.8

BBQ monkfish skewer, chermoula, aubergine, house tzatziki, preserved 

lemon salsa, focaccia

28.0

Vegan burger, crispy oyster mushroom, chilli, pickled ginger, smacked 

cucumber, burnt aubergine, cashew cream, Koffman's fries(VG)(N)

18.5

Miso roasted aubergine, crispy coconut risotto, cavolo nero, tahini miso, 

Aleppo chilli, pomegranate, lemon (VG)

18.0

Fragrant roasted butternut squash & carrot curry, toasted broccolini, 

black rice, kaffir lime (VG) 

18.0

Grilled pineapple, house shortbread, lime, coconut sorbet (VG,N) 8.5

Sticky toffee pudding, butterscotch sauce, Madagascan vanilla gelato (V) 9.2

Roasted Atlantic salmon, white bean & avocado puree, raw kohlrabi, 

candied beetroot, soft herb & citrus dressing

24.5

Frozen golden crispy Mars Bar 8.0

Koffman's fries, kombu 

salt (VG)

5.9 Spring salad, lemon 

oil dressing (VG)

6.5 Crispy NSO potatoes, 

truffle aioli (VG)

6.2

Seasonal greens, wafu 

dressing (VG)

8.5

Green Goddess salad, broccoli, cauliflower, garden peas, French beans, 

avocado dressing (VG) add chicken or tofu +£5.0

14.5

Asian chicken salad, chicken breast, red cabbage, wombok, candied chilli, 

fresh herbs, shaved coconut, cashews, nuoc cham dressing (N)

17.2
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