
STARTERS
Pea & Mint Soup, Focaccia Crouton pb 12

Burella, Artichoke, Broad Beans, Lemon Dressing pb, gf 19

Crispy Prawns, Yuzu, Soy, Sweet Chilli Sauce 17

Olive-Fed Wagyu Bresaola, Pickled Figs, Grana Padano, Crispy Monk’s Beard 20

SALADS
Yuzu Scottish Salmon, Crispy Rice, Avocado, Green Chili & Wasabi Dressing gf 20

Grassroots Farm Roast Beef, Red Chicory, Pomelo, Honey Mustard Dressing, Croutons 26

Chopped Salad, Feta, Chickpea, Chicory, Tomato, Avocado, Pickled Kohlrabi, Pesto pb, gf 18

MAINS

Fettucine Alfredo, Broccolini, Asparagus, Lovage Pesto pb 22
Add Grilled Prawns or Grilled Chicken Breast 5

Suffolk Pork Schnitzel, Dill, Cucumber Salad 26

Peterhead Cod, Clams, Bok Choi, Lobster Velouté 28

Welsh Lamb Rump, Shiitake, Rosemary Jus 32

SMALL PLATES
Nocellara del Belice Olives pb, gf 6

Smoked Almonds pb, gf 6

London Sourdough Bread, Netherend Farm Salted Butter 7

White Anchovy Pinchos, Black Olive, Roast Garlic 8

Padron Peppers, Maldon Sea Salt pb, gf 7

Hummus, Chickpeas, Flatbread pb 9

Triple Cooked Chips 8 
Add Truffle & Parmesan 2

RAW

Jersey Rock Oysters, No.2 ‘s, Shallot Vinegar, Lemon
Three 15 / Six 29 / Twelve 55

Red Snapper Ceviche, Blood Orange, Cantaloupe Melon 17
Grassroots Farm Steak Tartare, Avocado, Wasabi, Toast 17 

v vegetarian | pb plant based | gf gluten free
All prices include VAT. A discretionary 12.5% charge will be applied to your final bill. Please let our team know if 
you have any allergies, and for full allergen information please ask for the manager. 8 St. Martin’s Pl, London WC2N 4JH.

FROM THE GRILL
Kentish Asparagus, Lemon Aioli pb, gf 18

Grilled Hispi Cabbage, Mushroom-Garum Caramel, Celeriac Remoulade, Sweet Onion Jus pb, gf 19

British Squid, Charred Leek, Spiced Melon Romesco, Lime gf 22

Sea Bream Fillet, Rainbow Chard, Herb Butter gf 28

Free Range Herb Fed Chicken Breast, Oyster Mushrooms, Salsa Verde gf 28

Olive-Fed Yorkshire Wagyu Burger, Caramelised Onion, Red Pepper Relish, Truffle Mayo 26

Our Beef Is From Grassroots Farm, Berkshire And Is 45 Days Dry Aged.
All Steaks Are Served With Triple Cooked Chips And A Choice Of Chimichurri, Béarnaise Or Peppercorn Sauce

Dry Aged Sirloin Steak 300g 39

Dry Aged T-Bone Porterhouse 1kg For Two 60pp

SIDES
Buttered Spring Greens 7

Green Salad, Honey Mustard Vinaigrette 7

Tenderstem Broccoli, Garlic, Lemon 8

Koffman Fries, Maldon Sea Salt pb 7

Triple Cooked Chips pb 8
Add Truffle & Parmesan 2


