
								                
 

SNACKS
Jalapeño popper gilda / 4   + mini martini / 9
Bread and butter (v) / 4.5
Marinated olives (vg) / 5
Smoked nuts (vg) / 4

STARTERS
Celeriac and almond soup with Devon crab and brown butter / 15
Roast sunchokes and radicchio with sesame mole, blue cheese and macha (v) / 16
Chargrilled chopped salad (vg) / 15
Caesar salad / 14    + Fried chicken / 7

MAINS
Grilled skate wing with braised leeks and wild sea beet / 29
Fillet steak ‘miso poivre’ and french fries / 43
Bayou Cora Farm grits with maitake, cavolo nero and fried okra (v) / 27
Smothered Duroc pork chop with mustard, fried apples and buckwheat / 28
Brick chicken piccata / 28

SIDES
French fries (vg) / 5
Farm salad (vg) / 7
Mustardy greens (v) / 7
Smoked pink fir potatoes (v) / 7

SWEET
Smoked chocolate torte (v)  / 11
Mandarin and black lime sorbet (vg) / 8.5

Our menus are guided by the seasons, working only with meat and fish raised and caught sustainably. 
Our fresh produce is sourced from local organic farms surrounding  London and the best markets in Europe.

Please inform us of any allergies. A 15% discretionary service charge will be added to your final bill. 
We are a cashless business and accept card payments only
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