
 
 

you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens used in our kitchen may be present. 

(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day.13.5%  service charge will be added to your bill. Prices include VAT. 

 

  

 
  
 
  
 

 
 
 
 
 
 
 
 
 
 

  
 
 
  
 

 
 
 
 
 
 
 
 
 
 
 

 

S T A R T E R S  

 

Gazpacho (vg)                    8 
chilled tomato & watermelon, 

lemon oil 137 kcal 

 

Rock Oysters 1/2 Dozen    22 
shallots & cabernet sauvignon vinegar 113 kcal 

 

Burrata (v)    15 
pan con tomate, sicilian lemon oil &  

san marzano tomato 509 kcal  

 

    

 

Steak Tartare                                                 16 
slow cooked egg yolk, crispy potato,  

crème fraîche, Parmesan cheese 614 kcal 

 

Crevettes Bouquet                                        13 
served on ice, Sriracha mayonnaise  338 kcal 

 

Spicy Salmon                                                 15                                     
salmon tartare, chilli garlic ponzu, avocado,      

crème fraiche & crispy wonton 347 kcal.   

 

 

 
 

D E S S E R T S  

 

  

S U N D A Y  R O A S T  1 2 P M  
 

All served with Yorkshire pudding, roasties, 

seasonal vegetables. 

 

Gloucester Old Spot Pork Belly                    26    
apple sauce 1495 kcal 

                             

62-day aged Hereford Beef Rump              32 
horseradish 1077 kcal 

 

 

 
 

 

 

 

 

 

 

 

                  

 

S I D E S  

 

Fries (vg) 605 kcal                             6 

 

Gem Leaf Salad (v) 211 kcal                                           6 
parmesan, croutons & champagne vinegar 

 

Heritage Carrots (vg) 205 kcal                      6 
honey & five spice, toasted cashew 

 

Tomato Salad (vg) 226 kcal                               7      
citrus dressing & coriander  

 

Hispi Cabbage 474 kcal 7 
smoked bacon, sage butter 

 

Ratte Potato Salad (v) 453 kcal                       7 
crème fraiche, honey & mustard  

 

                  

 

 

F O R  T H E  T A B L E  

 

“Pochon” Bread                                            5 

sourdough & butter 553 kcal 

 

Pitted Nocellara Olives (vg)                         5.5 

196 kcal 

 

 

 

 

 

Vanilla Crème Brûlée (v)                              8.5 
english strawberries, honeycomb & mint 648 kcal 

 

Pavlova (v)                                         9.5 
raspberries, raspberry puree & pistachio 

481 kcal 

 

Tarte Tatin – To Share (v)               18 
vanilla ice cream, crème fraîche 2198 kcal 

 

Ice Cream (v) & Selection Sorbet                                               

3 per scoop                                                             

Ask your waiter for selection 
 

Flourless Chocolate Cake (v) 8.5 
crème fraîche d’Isigny, gold leaf 880 kcal 

 

British Cheese Board (v)             15.5 
tunworth, Montgomery’s Cheddar,  

Colston Bassett Stilton, grapes, celery, chutney & 

crackers 783 kcal 

 

 

B R U N C H  
 

 

French Toast                                                  15.5 
streaky bacon, wild mixed berries, 

whipped crème fraîche 842 kcal 

 

 

 Benedict, Florentine, or Royale     13.5/14/15.5 
 two poached eggs, toasted English 

 muffin, hollandaise 

 723 kcal / 616 kcal / 771 kcal 

 

 

 

 

 

 

 

 

 
 

Lobster Omelette Arnold Bennet               21 
smoked haddock & gruyere cheese 

842 kcal 

 

Pastrami Sandwich                                     19 
potato salad & pickles 

842 kcal 

 

Avocado & Poached egg (v)                    17 
habanero hot sauce, sour cream, 

taco & aged cheese 842 kcal 

 

 

M A I N S  

 

Roast Heritage Carrot (vg) 18 
chickpea, lemon dressing, 

dill & shiso oil 279 kcal 

 

Truffle & Burrata Ravioli (v)    22 
wild broccoli, roast garlic, chilli lemon butter  

sauce, toasted parmesan breadcrumbs 653 kcal 

 

BBQ Glazed Bacon Rib Chop 23 
triple mac & cheese, salted cucumber 

1442 kcal 

 

Miso Marinated Loch Duart Salmon             26 
soy & lemongrass master stock, edamame, 

carrot  shimeji mushrooms 653 kcal 

 

Bluebird Angus Burger                                   15 
dry aged angus patty, slow cooked short rib,  

kimchee mayo & smoked cheese 650kcal 

 

Ribeye Steak                                                   39 
42-day dry aged grass-fed 962 kcal 

add sauce – extra 3 

bearnaise| peppercorn 

 

 

 

 

 

 

 


