
(V) VEGETARIAN   (VG) VEGAN
IF YOU HAVE ANY ALLERGIES OR INTOLERANCES  

PLEASE ASK A MEMBER OF STAFF FOR FURTHER INFORMATION
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED  

TO YOUR BILL. ALL PRICES ARE INCLUSIVE OF VAT.

W E E K E N D  B B Q

SWORDFISH STEAK 
tomato and mango salsa 22

KING PRAWNS, CHILLI 
AND GARLIC SAUCE 16

HAND DIVED SCALLOPS  
wild garlic butter,                            
seaweed crumb 17

CAULIFLOWER STEAK VG 
spiced yoghurt 9

MIXED GRILLED         
VEGETABLES VG

harissa nuts, vegan feta 15

HALLOUMI BURGER V

sweet chilli, lettuce, roasted red                          
pepper, avocado 15

200g DRY AGED RIB-EYE  
roast tomato, garlic & herb 
crumb, béarnaise sauce 38

PORK CHOP 
charred leek, apple sauce 18

CORN-FED BABY 
CHICKEN                    

gremolata 19

CUMBERLAND  
RING SAUSAGE           

balsamic glazed onion,            
baby watercress 11

       LAMB CUTLETS         	
        herb marinade 29

HOUSE CHEESEBURGER 
smoky ketchup, pickles 15

BBQ
MEAT FISH  FROM THE GRILL

SOURDOUGH PIZZA
TRUFFLE BURRATA V 22     MARGARITA V 14     

TOPPINGS 4
mushrooms VG         grilled artichokes VG       jalapeños VG        bresaola        chicken

STARTERS

PEA & ASPARAGUS SOUP VG 
garden peas, croûton, pea shoots 9 

VITELLO TONNATO 
veal loin, seared tuna, baby plum tomatoes,              

crispy shallots 18

WYE VALLEY ASAPARAGUS V        
poached heritage egg, truffle hollandaise, 

radishes 16

LONDON CURE SALMON             
potato & dill salsa, avocado cream, quail 

egg, smoked crème fraîche 16

BURRATA V 
Isle of Wight tomatoes, white balsamic     

dressing balsamic caviar 16

CLASSIC PRAWN                    
COCKTAIL 16

SIDES

MEZZE SELECTION VG

hummus, smoked aubergine, 
Muhammara 20

COBBLE LANE 
CURED MEATS

pickles, toasted sourdough 23

WEST MERSEA 
ROCK OYSTERS 

4 each or 22 half dozen

        MINTED 
          NEW POTATOES VG  6

  

HERITAGE TOMATO AND 
BASIL SALAD VG 7  TRUFFLE & PARMESAN FRIES  V 8

SPICED SLAW VG 6      FRENCH FRIES VG 6           CORN ON THE COB VG 7        COURGETTI WITH 
        ALMONDS VG 6

TO SHARE
GRASS-FED 800g T-BONE               

béarnaise sauce 88

NOCELLARA OLIVES VG  5 SOURDOUGH ROLLS VG 3 SMOKED ALMONDS VG 5

SALT & PEPPER SQUID 
chilli, coriander, chive mayonnaise 12

BUTTERMILK FRIED CHICKEN
chilli sauce, roasted garlic aïoli, pickles 12

  EDAMAME BEANS VG                
spiced seaweed salt 5 

VEG



D R I N K S

DRAFT BEER
BIRRA MORETTI Italy� 6
GUINNESS Ireland� 8

BOTTLE BEERS
HEINEKEN 0% Holland� 6
SASSY CIDER France� 6 

CANNED BEERS
CAMDEN HELLS  England� 6
CAMDEN PALE ALE England� 6

NATURAL MINERAL 
WATER
HILDON Still and Sparkling� 5

BLOODY SHAME
The classic Bloody 
Mary without alcohol 
– lemon and tomato 
juice, mixed with our 
very own spice mix

THE SECRET  
GARDEN 
Citrus sherbert,  
Kaffir Lime bitters, 
thyme and lemon 

SOMETIMES 
AN ANGEL 
Botanical honey, 
lime juice, orange 
juice, slimline tonic

VIRGIN HUGO 
elderflower, mint, 
slimline tonic

MOCKTAIL IS THE HERO	 All at 10

ENGLISH SPARKLING	 By the glass 125ml	 By the bottle

HATTINGLEY VALLEY ‘CLASSIC RESERVE’	 15	 65 
Hampshire, England NV

HATTINGLEY VALLEY ‘RESERVE’ ROSÉ	 18	 80 
Hampshire, England NV

CHAMPAGNE
MINI MOËT (20CL) 	 	 19 
Champagne, France NV

MOËT & CHANDON, BRUT IMPÉRIAL	 18	 77 
Champagne, France NV

MOËT & CHANDON, ROSÉ IMPÉRIAL	 22	 110 
Champagne, France NV

RUINART BLANC DE BLANC BRUT	 29	 180 
Champagne, France NV

RUINART ROSÉ	 29	 180 
Champagne, France NV

DOM PERIGNON 2012		  320 
Champagne, France 

KRUG GRANDE CUVÉE HALF		  160 
Champagne, France

KRUG GRANDE CUVÉE		  340 
Champagne, France

ROSÉ	 By the glass 175ml	 By the bottle

LES QUATRE TOURS ‘CLASSIQUE ROSE’	 11	 45 
Côtes de Provence, France 2020

CHÂTEAU VAL JOANIS 	 	 65 
Cuvée Prestige Josephine, Luberon, France 2020

WHISPERING ANGEL 	 19	 75 
Château d'Esclans, Côtes de Provence, France 2021	 Magnum	 150
		  Dbl Magnum	 350
		  Imperial	 700

CHÂTEAU D’ESCLANS, ROSÉ ESTATE		  135
Côtes de Provence, France 2020	 Magnum	 270

WHITE
VINHO VERDE ‘ESCOLHA’	 9	 34 
Solar das Boucas, Portugal 2020

CHENIN BLANC ‘FREE-RUN STEEN’	 10	 38 
MAN Family Wines, Western Cape S.A 2021

SAUVIGNON BLANC, ‘FUMÉES BLANCHES’	 11	 44 
Languedoc-Roussillon, France 2020

ALBARIÑO, TAMBORA	 13	 50 
Rias Baixas, Galicia, Spain 2021

GAVI DI GAVI, MADGA PEDRINI	 14	 54 
Piedmont, Italy 2020

CHABLIS, ELLEVIN	 16	 62 
Burgundy, France 2020

SANCERRE, ‘CUVÉE HENRI DU VERNOY’ 	 17	 67 
Guillopées, Loire, France 2020

POUILLY FUISSÉ ‘VIELLES VIGNES’	 18	 72 
Dom. Guerrin & Fils, Burgundy, France 2019

RED	 By the glass 175ml	 By the bottle

BARBERA ‘AMONTE’, VOLPI 	 9	 34 
Piedmont, Italy 2020

‘MOUNTAIN RED’, THELEMA 	 11	 41 
Western Cape S.A 2017

SHIRAZ, TAR & ROSES 	 12	 46 
Heathcote, Australia 2018

RIOJA RESERVA, VEGA CALEDONIA	 13	 50 
Spain 2014

CAILLETEAU BERGERON MERLOT 	 14	 55 
Blaye, Côtes de Bordeaux, France 2019

TEMPRANILLO ‘ABBA’ 	 15	 60 
Francisco Casas, Toro, Spain 2015

PINOT NOIR ‘BOURGOGNE’ 	 16	 62 
Dom. Nudant, Burgundy, France 2020

MALBEC, TERRAZAS DE LOS ANDES 	 19	 75 
Mendoza, Argentina 2018

SWEET & FORTIFIED	 By the glass 100ml	 By the bottle

MANZANILLA ‘LA GITANA’	 9	   
Bodegas Hidalgo, Jerez, Spain

SAUTERNES, CHÂTEAU ROUMIEU	 13	 85  
Bordeaux, France 2016 

TAWNY 10 YEAR OLD 	 14	 90 
Kopke, Portugal (750ml) 

COCKTAILS 		  All at 16
ESPRESSO MARTINI  
Double espresso shot, Belvedere Vodka, coffee liqueur and lots of love from Kate...

HENDRICKS COLLINS 
Hendricks, cucumber, lemon, soda

SIDE CAR  
Hennessy VS, Home House exotic citrus liqueur, lemon juice

HOUSE BLOODY MARY 
Ketel One, House spice mix, tomato juice, lemon

BRIDGET 
Villa Ascenti Rosa, tonic bitters, yuzu, blossom honey, Moët and Chandon Champagne

ANEJO OLD FASHIONED  
Don Julio Anejo, agave, bitters, orange peel

WATERMELON MOJITO 
Ketel One cucumber and mint, watermelon, mint, lime, sugar

RUM PUNCH  
Pampero Blanco, House citrus liqueur, tonka, pineapple star anise, passionfruit, raspberry

MINT JULEP  
Glenmorangie 10yo, mint, sugar


