
CHEESE, CHARCUTERIE & SHARING BOARDS

Cheese Board, three daily changing local British cheeses, Valencia almonds, greengage chutney & sourdough (v) 17.5

Charcuterie Board, three local charcuterie cuts from London Smoke & Cure, cornichons, sourdough 18.5

Nocellara olives (v) 4.8

Salted Marcona almonds (vg)(n) 4.8

Fresh sourdough, caper & herb butter (v) 6.0

Marinated courgettes, pink pickled onions, crispy capers (vg) 7.0

Crispy potatoes, fermented chilli & garlic aioli (df) 8.5

House made Clarence Court Scotch eggs, Pork, fennel & chilli (df) or vegetarian chorizo & herb (v,df) 8.5

Beef and harissa sausage roll, saffron aioli (df) 8.2

Spiced tofu sausage roll, saffron aioli (df) 8.0

Whips & Dips, House labne chermoula, Caramelised mushroom parfait, Spinach & artichoke 14.0

London burrata, heirloom cherry tomatoes, black olive crumb, crispy prosciutto, charcoal sourdough, basil oil 13.5

Australian Wagyu party pies (4), pale ale ketchup 13.5

Hot chilli & garlic Australian banana prawns, toasted sourdough (df) 14.0

Coronation quiche, crisp green salad (v) 14.5

Larry's club sandwich, back bacon, roasted chicken breast, Paxton’s cave aged cheddar, plum tomatoes, lettuce 
and Kewpie mayonnaise, house crisps

16.5

Harissa chicken paillard, smashed avocado, rose harissa herb yogurt, fresh salad & herbs, barberries, pink 
pickled onions (gf) 

16.5

Fire roasted aubergine, crispy coconut risotto, cavolo nero, tahini miso, Aleppo chilli, pomegranate, lemon 
(vg)(df)

17.5

Roasted Atlantic salmon, white bean & avocado puree, raw kohlrabi, candied beetroot, soft herb & citrus salad 24.5

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

Aussie lamington party (3 mini lamingtons), classic, red velvet, lemon polenta (v) 10.0

Our famous Mars Bar cheesecake (to share), fresh berries (v) 11.0

From5:30pm

Green Grocer’s sharing board, our go to vegetarian board, local British cheeses, house whips & dips, Clarence 
Court scotch egg, spiced tofu sausage roll, marinated courgettes, cornichons, mixed house lavosh (v)

29.0

Cheese Lover’s sharing board, our five favourite local British cheeses, marinated courgettes, roasted and pickled 
grapes, Valencia almonds, cornichons, greengage chutney, apricot and cranberry lavosh (n)

35.0

Butcher’s sharing board, selection of three charcuterie cuts from London Smoke & Cure, Clarence Court Scotch egg, 
beef and harissa sausage roll, wagyu party pies, mushroom party parfait, Nocellara olives, cornichons, sourdough (n)

42.0

HOUSE SPECIALITIES

TO FINISH

(v) - Vegetarian, (vg) - Vegan, (gf) - Gluten free, (df) - Dairy free, (n) - Nuts, (sh) - Shellfish
All dishes may contain tracesof nuts.Askfor full allergen/ingredient list. 13.5% discretionary servicecharge added to each bill.

SNACKS
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