
 
 
 

 

 
Starters 
Soup of the day   4.95  

Spinach and feta filo rolls, sun dried tomato and rocket salad   5.95 

Scallop, clam and pancetta chowder, soft boiled quails egg   7.25 

Heirloom tomato and grilled aubergine salad, griddled halloumi   5.25 

Tea smoked mackerel rillette, fennel jelly, confit tomatoes  5.50 

Pan seared wood pigeon, crispy potatoes, pancetta, confit shallot  6.25 

Lobster ravioli, cucumber and pickled ginger  7.50 

 

Main courses  
Pan roast duck breast, fondant potato, shallot puree   15.95 

Seared organic salmon lasagne, pasta nero, basil dressing  13.50 

Goats cheese and sweet potato roulade, beetroot and walnut salsa *  12.25 

Corn fed roast chicken breast, poached baby spring vegetables, rosti potato  12.95 

Roast monkfish tail wrapped in pancetta, samphire, sweet corn puree  14.95 

Char-grilled steak of the day, leaf salad         16.00 

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

Homemade beef burger, chorizo, cheese, gherkins, leaf salad    9.95 

 

Sides 
Chunky chips     3.00 

Potatoes of the day     3.00 

Vegetables of the day     3.50 

British heritage tomato salad     3.50 
 
 
 

Puddings            
Coffee and petit-fours     3.50 

English strawberries, thyme shortbread, clotted cream ice cream     5.50 

Gooseberry and elderflower “mille-feuille”, yoghurt sorbet     5.50 

Cherry chocolate fondant, cherry compote, homemade caramel crème fraiche        5.50 

Delfina “summer pudding”, white chocolate ice cream     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) 

 

*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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Our fish is from sustainable stocks and sourced by our fish monger James Knight of Mayfair 
(Please join www.foodfight.net) 

 
Our meat and game is from Allens of Mayfair, London’s oldest butcher shop! 

 
Eggs are from free-range chickens at Freedown Farm 

 
Our salads, vegetables and fruit are wherever possible seasonal 

 
All of our products are sourced from local British suppliers wherever possible  

and sourced from British suppliers 
 

All of our bread is traditional sourdough, taking 48 hours to make, prove and bake 
 

All our ice creams are homemade and organic! 

 
Milk is organic 

 
Tea, coffee, hot chocolate and sugar are all Fairtrade products 

 
We use Belu mineral water  

(the worlds first carbon neutral water with 100%  of all profits going to clean water projects throughout the world) 
 

All our takeaway packaging is 100% biodegradable 
 

All glass, cardboard and plastic waste is sent for recycling 
 

 
 
 


