
 
 
 

 
 
Starters 
Soup of the day   4.95  

Spiced aubergine and halloumi parcel, baba ganoush, confit cherry tomatoes    5.95 

Fish stew, seared scallop, king prawn and samphire   7.50 

Bermondsey street honey, fig and shallot tart     5.25 

Mackerel 3 ways, horseradish cream, endive and orange salad   5.50 

Pressed ham hock and foie gras terrine, homemade piccalilli, sourdough toast  6.50 

Smoked salmon, cream cheese, beetroot carpaccio and caramelised cob nuts  6.95 

 

Main courses  
Braised shoulder of Norfolk pork, Bermondsey honey and apple gratin, cider jus     12.95 

Seared river trout, sage gnocchi, butternut squash, baby spinach  13.75 

Pan roast duck breast, celeriac puree, duck fat roast potatoes, foie gras tortellini, jus  14.95 

Wild mushroom and cep risotto, parmesan crisp       9.50 

Wasabi pea crusted tuna, sticky rice, pickled carrots, sweet chilli dressing       15.50 

Char-grilled steak of the day, leaf salad         15.95 

Sustainable fish of the day, mixed leaf salad, balsamic dressing                                13.75 

Horseradish beef burger, keens cheddar, dill pickle    9.95 

 

Sides 
Chunky chips     3.00 

Potatoes of the day     3.00 

Seasonal vegetables     3.50 

British 5 leaf salad     3.50 
 
 
 

Puddings            
Coffee and petit-fours     3.50 

Williams pear and vanilla cheese cake, Bermondsey street honey sorbet      5.50 

Apple and blackberry crumble, sauce anglaise       5.50 

Assiette of chocolate      5.50 

‘Delfina’ lemon meringue pie      5.50 

Selection of homemade sorbets and ice creams      4.00 
Neal’s Yard cheese selection, homemade chutney, crackers      6.95 
 (large plate to share £15.50 for three or more persons)  
 

 
 

*contains nuts or traces of nuts 
 

Prices include Vat. A discretionary 12.5% service charge will be added to your bill.  
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