
—  C H A R C U T E R I E  &  E N T R É E S  — 

A S S I E T T E  D E  C H A R C U T E R I E  g f 
1  for 19 /  2  for 36 /  4  for 6 8

Jamon cebo, longaniza oscura (fine saucisson 
made with squid ink), jabali (Australian wild 
boar & paprika), saucisse seche, chicken liver 
parfait. Pickled onion, sourdough baguette

 
JA M Ó N  I B É R I CO  C E B O  —  21

Manchego croquette

WAG Y U  B E E F  B R E S O L A  g f  —  21

Meredith goat curd, golden beetroot, walnut

PAT E  E N  C R O U T E  O F  B E R K S H I R E  P O R K , 
D U C K  &  P R U N E  PAT E  —  21

Pickled vegetables

P O T T E D  C H I C K E N  L I V E R  PA R FA I T  —  19

Sherry gelee, toasted brioche

C U R E D  S A L M O N  g f  —  21

Nori, pickled fennel & beetroot, 
whipped buttermilk & fresh wasabi

B E E F  TA R TA R E  & 
C U R E D  E G G  YO L K  g f  d f  —  20

Beef crackers

T R A D I T I O N A L  O N I O N  S O U P   —  18

Croutons & gruyere cheese 

E S C A R G O T  A  L A  B O U R G U I G N O N E  g f 
½ D OZ E N  15 /  D OZ E N  22

—  S I D E S  —

9

P O M M E S  
F R I T E S 

v e

C U M I N  R OA S T E D 
S W E E T  P O TAT O E S 

g f

Harissa yoghurt, 
Meredith lahbne

D U K K A  R OA S T E D 
C AU L I F LO W E R 

g f  v e

Sumac, 
avocado dressing

CO M T E  C H E E S E 
G R AT I N AT E D 

P O M M E  P U R E E 

K A L E ,  B A B Y  CO S  & 
R A D I CC H I O  S A L A D 

g f  v e

Toasted seeds, 
French vinigarette

S T E A M E D 
B U T T E R  B E A N S 

g f

Fresh mint, sour 
cream, lemon

—  V E G E T A R I A N  — 

R OA S T E D  B U T T E R N U T  P U M P K I N  g f  —  22 /  30

Korma cauliflower puree, Meredith goat curd, 
pomegranate 

T W I C E  B A K E D  S O U F F L É  —  22 / 30

Mixed leaf & pine nut salad

C H I C K P E A  T E M P E H  & V E G E TA B L E 
D U M P L I N G S  v e  —  22 /  30

Sauté Asian greens & mushrooms, chilli oil

—  O Y S T E R S  — 

Selection of oysters supplied by signature oysters
Please ask our front of house team for provenance 

L E M O N  & M I G N O N E T T E  g f  d f 
E AC H  4 /  ½ D OZ E N  22 /  D OZ E N  4 0

WA R M  OY S T E R S ,  PA N C E T TA  & P I N E  N U T S  g f  d f 
E AC H  4 . 5  /  ½ D OZ E N  25 /  D OZ E N  45

—  P L A T S  P R I N C I P A U X  —

C U R E D  P O R K  B E L LY  g f  —  38

Baked & puree apple, crackling, carrot noisette

B R A I S E D  B E E F  S H O R T  R I B  B O U R G U I G N O N E  g f  —  38

Sauté snails & garlic 

B U V E T T E  M I X  G R I L L  g f  —  42

Grilled eye fillet, lamb  cutlet, pork & fennel sausage, roasted 
grape vine tomatoes, caramelised onion puree, onion rings

S T U F F E D  P I G  T R O T T E R  g f  —  35

Pomme puree, French peas, braising jus

S E A R E D  D U C K  B R E A S T  —  37

Confit dumpling, caramelised witlof, 
pomme dauphinoise, cherries

S E A R E D  CO N F I T  S A L M O N  g f  —  35

Earth & sea asparagus, poached egg, sorrel sauce

B O U I L L A B A I S S E  g f  —  39

Fish of the day, king prawn, squid, mussels, 
rouille, toasted sourdough

—  T O  S H A R E  — 

8 0 0 G R A M  W H O L E  B A B Y  S N A P P E R  F O R  2  —  70

Baked in sel de guerande crust, served with mixed leaf 
salad  

Our share beef dishes are served with pommes frites and a 
choice of: 

Green pepper sauce / red wine jus / Café de Paris / 
béarnaise

8 0 0 G R A M  R I B  E Y E  F O R  2  —  115

Black Angus, Riverina, 150 day grain fed  

C H AT E AU B R I A N D   —  85

500g Shorthorn, 120 days grain fed 

—  F O R  B E E F  L O V E R S  — 

Served with pommes frites and a choice of: 
Green pepper sauce / red wine jus / Café de Paris / 

béarnaise

S I R LO I N  250 G  —  38

KC Natural Black Angus, 60 days grain fed 

S CO T C H  F I L L E T  250 G  —  4 0

Ravensworth Shorthorn & Herefords, 100 days grain 
fed 

E Y E  F I L L E T  18 0 G  —  4 6

Shorthorn, 120 days grain fed 


