
SIDES

F R E N C H  F R I E S   £4.5 (pb) (gf )

B E E F  D R I P P I N G  C H I P S   £6.5 (gf )

B I T T E R  L E A F  &  P A R S L E Y  S A L A D   £5 (pb) (gf )

H E R I T A G E  T O M A T O  S A L A D   £7 (pb) (gf )

P U R P L E  S P R O U T I N G  B R O C C O L I   £8.5 (pb) (gf )

P I N K  F I R  P O T A T O E S ,  O L I V E  O I L   £6.5 (pb) (gf )

C R E A M E D  S P I N A C H   £7 (v) (gf )

G A R L I C  M U S H R O O M S   £8 (pb) (gf )

BREADS & SNACKS

R O L L E D  O A T  S O D A  B R E A D 
cultured butter  £6 (v)

B B Q  S P I C E D  C R I S P S   £3.5 (pb)

O X F O R D  S A U S A G E
plum spiced brown sauce  £5.5

C H E E S E  &  O N I O N  C R O Q U E T T E S
grape mustard mayo  £8 (v) (gf )

H A L F  D O Z E N  O Y S T E R S
fermented jalapeno, hibiscus mignonette, 

spiced Ritz crackers  £24

SMALL PLATES

T R O U T  C R U D O
citrus, olive oil  £9 (gf )

A G E D  B E E F  T A R T A R E
beef fat, charred sourdough  £14

C A E S A R  S A L A D
pickled shallots, silver skin anchovies  £11

Add Fried Chicken  £5

C E L E R I A C  C A R B O N A R A
pancetta, confit egg, winter truffle  £18 (gf )

B L A C K  P U D D I N G  B R I O C H E
brown butter noisette  £13.5

VEGETABLES

C O U R G E T T E  &  F E N N E L  M I N E S T R O N E
orzo, chilli, herbs  £8.5 (pb)

S E A S O N A L  FA R M  S A L A D
Shrub Farm vegetables, grape mustard dressing  £15 (pb)

H E R I T A G E  T O M A T O  P A N Z A N E L L A
black pepper croutons, jalapeno  £12 (pb)

W H O L E  L E A F  S A L A D
house vinaigrette  £9 (pb) (gf )

W O O D F I R E D  L E E K S
almond ricotta, caramelised pecans  £11 (pb) (gf )

LARGE PLATES

S T U F F E D  S A V O Y  C A B B A G E
spiced bulgur wheat, creamed parsnip  £16 (pb)

W I L D  M U S H R O O M  R A V I O L I 
garlic roasted chestnut mushrooms, 

corra linn cheese  £23 (v)

C H I C K E N  C O R D O N  B L E U
monksbeard, grilled celery, green olive  £26 (gf )

R O A S T E D  S E A B A S S
pickled seaweed, beurre blanc  £28 (gf )

L A M B  M E A T B A L L
pork belly, creamed spinach, minted peas  £18

All prices include VAT.  
A discretionary 13.5% service charge will be added to your bill.

Please let us know if you have any allergies or dietary requirements. We do our best to adapt our dishes to 
accommodate dietary needs. However, items may be exposed to traces of allergens during preparation.

(v) Vegetarian  (pb) Plant-based  (gf ) Gluten Free

LUNCH 12PM-4PM
DINNER 5PM-1OPM

86 BREWER STREET
LONDON W1F 9UB


