
S N A C K S  
Treacle Soda Bread & Chicken Butter | Onion Butter v
Popcorn Cauliflower, Buffalo Sauce & Lime vg
Hake & Lobster Croquette 
Potato Pave & Beef Tartare

S TA RT E R S
Spiced Parsnip & Coconut Soup. Grilled Sourdough   vg
Wood Fired Mushrooms, Pearl Barley & Quails Egg vgo      
Grilled Scallop, Cauliflower & Almond Satay
Crab Ravioli, Turnip & Dill
Smoked Lamb Ribs, Sheeps Yoghurt & Cucumber

M A I N S

Lyme Bay Mussels, Sake Cream, Grilled Bread & Nori Fries              
Pumpkin & Sage Pithivier, Black Garlic & Cavolo Nero vg   
Halibut, Jerusalem Artichoke, Brown Shrimp & Mizuna
Venison Loin & Haunch, Celeriac, Caramalised Onion & Bone Marrow 
Aged Beef Burger, Bacon, Cheese, Herb Mayo, Caramelised Onions & Fries 

J O S P E R  G R I L L

Onglet (250g) 
Sirloin (300g) 
Ribeye (300g)
Spatchcock Poussin
Lamb Cutlets
Sauce – Green Peppercorn | Bone Marrow | Café de Paris Butter

S I D E S

Skinny Fries | Truffle & Parmesan Fries v
Romaine Lettuce, Anchovy & Pecorino
Sprouting Broccoli, Preserved Lemon & Chilli vg
Beef Fat Lyonaise Potato 
Leek & Gorgonzola Gratin v
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A  D I S C R E T I O N A R Y  1 2 . 5 %  S E R V I C E  C H A R G E  W I L L  B E  A D D E D  T O  A L L  B I L L S
P L E A S E  A D V I S E  O F  A N Y  D I E T A R Y  R E Q U I R E M E N T S
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