
All our ingredients are sourced from local and responsible suppliers.  
For a list of our suppliers, see below. 

 

  
Snacks  
Bread & butter £4.5 
White bean crostini & anchovy salsa £3.5 each 
Montgomery cheddar fritters £7.5 
House pickles £5 
Cobbled lane saucisson £7 
Olives £5 
  
Plates  
Stracciatella, romana courgette & fresh oregano £13 
Hake skewer, lemon & chermoula  £8 each 
Grilled tropea onion, pecorino, olive, mint & radicchio  £13.5 
Goats curd, confit garlic & winter tomato bruschetta £13 
  
Poached egg, braised chickpeas, spinach & parmesan £16 
Mussels, piri piri & vermouth £15 
Chicken schnitzel, morel sauce £28 
Grilled trout, wild garlic, pink fir potato & clams £24 
Braised pork cheek, sherry & polenta £25 
  
Dessert  
Blood orange cake & crème fraiche  £9.5 
Chocolate ganache with salted caramel & honeycomb £8.5 
  
  Suppliers • Cobbled Lane Cured Charcuterie • H G Walter • Henderson’s Seafood • Matthew Algie 
Coffee • Natoora • Neal’s Yard Dairy • Shrub Provisions • St. John Bakery 

If you have a food allergy or dietary requirement, please inform a member of staff. 
A discretionary 13.5% service charge will be added to the bill. 100% of this is distributed to our staff. 
Please note that we only accept card payments. 

 


