LUNCH & DINNER

SATURDAY

LONDON W1F 9UB DINNER

SNACKS & BREADS

BBQ SPICED CRISPS £4 (pb,gf) ROLLED OAT SODA BREAD
Cultured butter, toasted milk powder £7 (v)

GREEN COLLOSAL OLIVES £4 (pb,gf)
CHEESE & ONION CROQUETTES

PINK PEPPERCORN Montgomery’s cheddar, grape mustard mayo £9 (v, gf')

& MAPLE NUTS £4.5 (pb,gf)
HASHBROWNS & CAVIAR £ 7.5 (gf)

SMALL PLATES
AGED BEEF RUMP TARTARE SMOKED SALMON TARTARE
Beef dripping charred seeded loaf, confit egg £12/£21 Cucumber, orange & cranberry £ 16 (gf)
BEETROOT & FIG SALAD CELERIAC CARBONARA
Sheep cheese, hot honey dressing £14.50 (v, gf) Pancetta, confit egg, truffle, Spenwood cheese £18.50 (gf)
WALDORF SALAD PUMPKIN & SPELT RISOTTO

Pickled celery, golden raisins & caramelised pecans £14 (v, gf)  Spiced pumpkin seeds, Montgomery’s cheddar £15/£22 (v)

LARGE PLATES

MUSHROOM RAVIOLI BEER BRINED CHICKEN
" :" e Wild mushrooms, toasted hazelnut £26.50 (pb) Winter greens, buckwheat, wholegrain mustard gravy £28

. CORNISH HAKE CHARGRILLED SEABREAM
= White beans, chilli, lemon & herb crumb £27 (gf) Fine beans, brown shrimp & peppercorn butter sauce £28 (gf)

ROAST RUMP OF WEST COUNTRY LAMB SIRLOIN OF GRASS-FED IRISH BEEF 300g
Parsnip relish, black garlic gravy £27 (gf) Bread trivet & gravy £45

SIDES

FRENCH FRIES CHARGRILLED BROCCOLI BEEF DRIPPING ROASTIES
£5 (pb, gf) Smoked yoghurt £7 (pb, gf) £6 (gf)

WHOLE LEAF SALAD FENNEL CITRUS SALAD HONEY GLAZED CARROTS
Chives, house dressing £6 (pb, gf) £6 (pb, gf) £7 (v, gf)

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



