
Menu



Plates

M I X E D  O L I V E S S O D A  B R E A D
Lemon | Thyme (SP) Black Treacle | Whipped Marmite Butter  

(G, D, SP)

Please inform a member of staff of any allergies or dietaries you may have, and we will happily accommodate you. Please note we butcher and fillet all  
our own meat and fish; some small bones may still be present. Please note a discretionary 12.5% service charge will be added to your final bill.  

(G) – Gluten, (C) – Celer y, (E) – Eggs, (F) – Fish, (P) – Peanuts, (SY) – Soy, (D) – Dair y,
 (N) – Nuts, (CR) – Crustaceans, (M) – Mustard, (S) – Sesame, (SP) – Sulphur Dioxide, (MO) – Mollusc

£ 5 . 5 0
£ 7 . 5 0

Snacks

Sides
£ 6 . 5 0  E A C H

R O A S T E D  G A R L I C  
H U M M U S

Pomegranate | Harissa | Flatbread  
(G, S, SY)

£ 9 . 5 0

1 2  H O U R  B R A I S E D  
L A M B  B E L LY  F L AT B R E A D S

Roasted Gar lic | Chilli | Tzatziki  
(G, D, SP)
£ 1 5 . 0 0

C O R N I S H  F I S H  
C R O Q U E T T E S

Tandoori Mayonnaise | Coriander  
(G, E, F, SP)

£ 9 . 5 0

4 O Z  F L AT  I R O N  S T E A K
Tenderstem Broccoli | Yeast  

Sauce Bordelaise  
(SP, G, C)
£ 1 6 . 5 0

B U F F A L O  B U R R ATA
Isle of Wight Tomatoes | Basil  
Olive Tapenade | Sourdough  

(D, M, SP, G)
£ 1 3 . 5 0

T E M P U R A  C O U R G E T T E 
F L O W E R

Ricotta | Violet Ar tichokes | Herb Velouté  
(G, D, SP, M)

£ 1 3 . 5 0

D O R S E T  C R A B  S A L A D
Brown Crab | Squid Ink  
Sea Herbs | Crumpet  

(CR , D, E, G)
£ 1 5 . 0 0

C H A R  S I U  P O R K
Apricot Ketchup | Kimchi | Puffed Crackling  

(C, S, SY, G, F)
£ 1 3 . 0 0

L I N E  C A U G H T  S E A B A S S
English Peas | Smoked Roe | Cocos de 

Paimpol | Beurre Blanc  
(F, D)

£ 1 7 . 0 0

R O A S T E D  
H E R I TA G E  C A R R O T 

Labneh | Pain d’épices | Carrot Top | Maple  
(G, SP)
£ 9 . 5 0

N E W  P O TAT O E S H I S P I  C A B B A G E

T R I P P L E  C O O K E D  C H I P S

C L O T T E D  C R E A M  M A S H 

S I D E  C A E S A R  S A L A D

Cold Pressed Rapeseed | Chives Miso Butter | Crispy Chilli 
(D, G, S, SY)

Black Gar lic | Aioli 
(SY)

Marrow Bone | Red Wine Sauce 
(D, SP, C, M)

Black Gar lic | Parmesan | Anchovy 
(D, E, M, F)



B I A LY  B R E A D

“ D I P P Y  E G G  A N D  S O L D I E R S ”

P I S TA C H I O  P A R F A I T

W H I P P E D  G O AT ’ S  C H E E S E

K E N T I S H  L A M B  
F A G G O T

C H A R  S I U  P O R K
o r

o r

Garlic Butter, Maldon Salt
(D, E, G)

Wine Pairing: The Mount Vineyard Sparkling White 
2022, Shoreham, Kent (125ml) £12.25

Wine Pairing: The Mount Vineyard Rosé Key 
2025, Shoreham, Kent (125ml) £7.75

Wine Pairing: Pedro Ximénez, Jerez,  
Spain (50ml) £5.75

Wine Pairing: Heaphy Sauvignon Blanc 2025, 
Nelson NZ £9.00

Wine Pairing: Novas Gran Reserva Cabernet  
Sauvignon 2023, Maule Valley, Chile (125ml) £9.50

Wine Pairing: La Ruchette Doreé Cotes Du 
Rhone Villages 2023, France (125ml) £9.00

Wine Pairing: The Mount Vineyard Flint Key 
2023, Shoreham, Kent (125ml) £7.75

Crème Diplomat | Mango Curd | Brioche
(E, D, G)

Chocolate Tuile | Milk Sorbet | Caramel Latte Gel
(E, D, N)

Isle of Wight Tomatoes | Basil | Olive Tapenade
(D, M, G, SP)

Confit Gar lic | Creamed Potatoes  
Spring Peas | Mint Oil

(D,C, SP)

Apricot | Kimchi 
(C, S, SY, G, F)

S T U F F E D  S AV O Y  
C A B B A G E  ( v )

Wild Mushroom & Truffle Farce  
Creamed Potatoes | Spring Peas | Mint Oil

(D, SP, E)

Please inform a member of staff of any allergies or dietaries you may have, and we will happily accommodate you. Please note we butcher and fillet all  
our own meat and fish; some small bones may still be present. Please note a discretionary 12.5% service charge will be added to your final bill.  

(G) – Gluten, (C) – Celer y, (E) – Eggs, (F) – Fish, (P) – Peanuts, (SY) – Soy, (D) – Dair y,
 (N) – Nuts, (CR) – Crustaceans, (M) – Mustard, (S) – Sesame, (SP) – Sulphur Dioxide, (MO) – Mollusc

Discovery Menu

£ 4 5 . 0 0 pp



Please inform a member of staff of any allergies or dietaries you may have, and we will happily accommodate you. Please note we butcher and fillet all  
our own meat and fish; some small bones may still be present. Please note a discretionary 12.5% service charge will be added to your final bill. 

Desserts

Dessert Wines Fortified Wines

B R I T I S H  C H E E S E  S E L E C T I O N TAY W E L L  I C E  C R E A M  
P O T (125ml)Grapes | Quince Jelly | Chutney  

Ar tisan Crackers
(G, D, SP, C)

(D, E)
£ 5 . 5 0

£ 1 6 . 5 0

C H Â T E A U  L E S  M I N G E T S  S A U T E R N E S P E D RO  X I M É N E Z£ 7 . 5 0 £ 5 . 7 5£ 5 5 . 0 0 £ 5 6 . 9 5

Bordeaux , France  (14% ABV)

TAY L O R S  L B V  P O RT £ 4 . 7 5 £ 4 9 . 9 5

Douro  Va l l e y, Po r tuga l  (19% ABV)

J e rez , Spa in  (17 .5% ABV)

C H Â T E A U  D E  C E RO N S  2 0 1 9  (ve) £ 5 . 7 5 £ 3 8 . 0 0

Bordeaux , France  (13 .5% ABV)

3 7 5 M L 3 7 5 M L5 0 M L 5 0 M L

Hot  Drinks
B A I L E Y S  H OT 
C H O C O L AT E  Baileys

£ 9 . 9 5

K A H L U A  M O C AC C I N O 
Kahlua

I R I S H  C O F F E E  Jameson £ 9 . 9 5

£ 9 . 9 5

£ 9 . 9 5

£ 9 . 9 5

£ 9 . 9 5

£ 9 . 9 5

F R E N C H  C O F F E E  
Hennessy V.S

A M A R E T TO  C O F F E E 
Disaronno

C A LY P S O  C O F F E E  Kahlua

C O I N T R E A U  C O F F E E 
Cointreau

B A I L E Y S  C O F F E E  Baileys

H OT  C H O C O L AT E 
O R A N G E  Cointreau

£ 9 . 9 5

£ 9 . 9 5

E S P R E S S O £ 2 . 7 5

D O U B L E  E S P R E S S O £ 3 . 7 5

C A F É  M AC C H I ATO £ 2 . 9 5

D O U B L E  M AC C H I ATO £ 3 . 9 5

A M E R I C A N O £ 3 . 7 5

F L AT  W H I T E £ 3 . 9 5

C A P P U C C I N O £ 3 . 9 5

C A F É  L AT T E £ 3 . 9 5

H OT  C H O C O L AT E £ 4 . 5 0

M O C H A £ 4 . 9 5

All above available with Oat Milk or Soya. 

E N G L I S H  B R E A K FA S T £ 3 . 2 5

E N G L I S H  B R E A K FA S T, 
D E C A F

£ 3 . 2 5

E A R L  G R E Y £ 3 . 2 5

P E P P E R M I N T £ 3 . 2 5

G R E E N  T E A £ 3 . 2 5

C A M O M I L E £ 3 . 2 5

L E M O N  &  O R A N G E £ 3 . 2 5

B L AC K B E R RY  
&  R A S P B E R RY

£ 3 . 2 5

P I S TA C H I O  P A R F A I T
Dark Chocolate Tuile | Milk Sorbet 

Caramel Latte Gel
(D, E, N)
£ 1 4 . 5 0

S T R AW B E R R Y  B AVA R O I S
Hugh Lowe Farm Strawberries | Genoise 

Elderflower | Cucumber 
(D, E, G)
£ 1 3 . 0 0

S T  E W E  E G G  &  VA N I L L A 
B E A N  C R È M E  B R U L É E

Stem Ginger Hobnob
(D, E, G)
£ 1 0 . 5 0


