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

Crispy Prawns, Yuzu, Soy, Sweet Chilli Sauce

Grassroots Farm Steak Tartare, Avocado, Wasabi, Toast

Three Jersey Rock Oysters, No.2’s, Shallot Vinegar, Lemon 
Or Six +14

MAINS

Buttermilk Pancakes:

Berry Compote, Crème Fraiche, Maple Syrup v

Smoked Bacon, Maple Syrup

Cruffins ‘Croissant Rolls‘:

Sausage Streaky Bacon, Mushroom Ketchup, Fried Egg

Smoked Salmon, Spinach, Lox Cream Cheese, Poached Egg, Hollandaise

Avocado, Feta, Pico de Gallo, Fried Egg v

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

Pork Schnitzel, Red Pepper And Tomato Relish, Fried Egg

Prawn Frittata, Pancetta, Sweetcorn, Tomato Relish

Olive Fed Yorkshire Wagyu Burger, Cheese, Pickle, Brioche Bun

Dry Aged Sirloin Steak 300g Chimichurri, Fried Eggs +12

TWO-COURSES 32 | THREE-COURSES 37
Available Saturday Till 5 PM

Bottomless 27

Ca’Del Console Prosecco Extra Dry, Veneto, Italy
Trebbiano Del Rubicone, Villa Rossi, Emilia-Romagna, Italy
Whispering Angel, Côtes de Provences, France
Nero D’Avola, Pieno Sud, Sicily, Italy
Mimosa, Bloody Mary, Berry & Cream Cocktail, Riviera Spritz, Birra Moretti Draught

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.

SIDES
Koffman Fries, Sea Salt 7

Buttered Spring Green 7

Tenderstem Broccoli, Garlic, Lemon 8

Green Salad, Honey Mustard Vinaigrette 7 

Triple Cooked Chips pb 8 
Add Truffle & Parmesan 2

DESSERTS
Mango, Passion Fruit Pavlova, Coconut, Pistachio, Whipped Cream v, gf

Crème Caramel, Sour Cherries v

Chocolate Fondant, Coconut Chantilly pb

Selection Of Ice Creams & Sorbets

British Artisanal Cheeses, Apple Chutney, Grapes, Crispbreads +7
Lincolnshire Poacher, Tunworth Soft, Cropwell Bishop Stilton, Chutney, Crispbreads


