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A LA CARTE
5PM 10 10PM

NIBBLES 5
Warm artisan roll whipped flavoured butter v
Olives marinated in lemon & herbs vg, gf - Smokehouse mixed nuts vg

TO START
Freshly prepared soup of the day vg, gf 8
Heritage pickled carrot whipped ricotta, roasted pear, hazelnuts, kohlrabi v, gf 10
Crispy Enoki mushroom soya & wasabi aioli, black garlic dressing vg 12
Pan-seared scallops Jerusalem artichoke, black truffle beurre noisette, pancetta crumb 16
Ham hock & pea croquettes grilled peppers chilli jam, aioli 11
Roasted beetroot risotto goat's cheese, toasted walnuts v, gf 11/ 19 as a main

MAINS

35 day-aged ribeye steak 300g - with one side of your choice 40
Green peppercorn | Bone marrow jus 3.5

Slow-braised beef cheek creamy mash, Brussels sprouts, rich jus gf 28
Shepherd'’s pie Pommes Anna, seasonal winter greens 22
Kashmiri supreme chicken beluga lentils, glazed carrots, Kashmiri spiced jus gf 24
Pappardelle slow-cooked beef & bone marrow 23
Confit duck leg parsnip purée, braised red cabbage, potato gratin, red wine jus gf 25
Fish of the day - with one side of your choice 30
Potato gnocchi butternut squash, sage oil, pumpkin seeds vg, gf 19

SIDES 5

144 leafy salad, balsamic vg, gf < Spiced braised red cabbage v, gf « Rosemary skin-on fries vg
Creamy mashed potato v, gf « Seasonal greens, chilli oil vg, gf

DESSERTS
144 Decadent chocolate fudge cake hot sauce, vanilla ice cream, sour cherries v 11
Minced pie sticky toffee pudding creme anglaise, salted caramel ice cream v 9
Roasted pumpkin pie rum and raisin ice cream, toasted almonds v 9
Spiced apple crumble tart winter berries, cinnamon créme anglaise v 9
Knickerbocker glory spiced plums, gingerbread crumb, vanilla ice cream, meringue v 13
‘Hackney Gelato’ raspberry, lemon, rich chocolate vg, gf 8
British farmhouse cheese water biscuit, grapes, chutney v for one 12 for two 20

Shepherds purse Harrogate blue, cave aged Cheddar gorge, cricket St Thomas Somerset brie, Kidderton ash

Vegetarian (v) Vegan (vg) Gluten free (gf) Please make us aware of any allergies or special dietary requirements.
All prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill, all of which will be shared between the team.



