
S p e c i a l  S e l e c t i o n  �

W h i t e   � b t l
Sauv ig non Bla nc , Tinda l l  V ineya rd S� 49
Marlborou gh ,  New Zealan d 2 0 2 2

Bourgog ne Hautes-Côtes de Nu it s S� 80
Dom . Bonn ardot ,  Burg un dy,  Franc e 2 0 2 0

R iesl ing,  Gra nd Cr u 'Osterberg'  S/O � 95
Ribeauvi l l e ,  A l sac e ,  Franc e 2 018

A lba r iño 'C inco I sla s Oro'� 10 0
Bodega s Ch ave s ,  R ia s  Bai xa s ,  Spain 2 018

Chassag ne-Mont rachet� 180
Dom . J M P i l lot ,  Burg un dy,  Franc e 2 0 2 2

 
R e d  � b t l
Hechtsheimer Spätburg under � 60
Wein g ut  Stenner,  R heinhe s sen ,  G er m any 2 019

Ba rbera d 'A lba ,  Reva� 64
P iedmont ,  Ita ly  2 0 21

'Rubicon',  Meerlust S � 10 0
Stel lenbosch ,  South Af r ica 2 018

Châteauneu f du Pape, 'Ma rceau' � 110
Dom . de s  3  Cel l i er,  R hone ,  Franc e 2 0 2 0

Giv r y,  1er Cr u 'Ser voisine' � 125
Dom . de la  Fer té ,  Burg un dy,  Franc e 2 0 2 0

Château Fonplegade, Gra nd Cr u C lassé� 150
Saint-Emil l ion ,  Franc e 2 014

C o r a v i n  S e r v i c e 
W h i t e � 75ml / 125ml / btl 
Ty r rel l 's  Vat .1 Semi l lon� 12 /  20 /  120
Hunter  Val le y,  Au st ral ia 2 016

Savennieres 'Sect i l i s  Ter ra' � 20 /  33 /  190
Dom . L oic  Mahe ,  L oire ,  Franc e 2 014

Nuit s Sa int Georges Bla nc� 24 /  38 /  20 0
Perdr i x ,  Burg un dy,  Franc e 2 0 2 2

�

R e d � 75ml / 125ml / btl 
Ma lbec 'L inda f lor' � 15 /  25 /  150
Bodega Montevie jo ,  Uc o Val le y,  A rgent in a 2 01 5

Château Les Or mes-de-Pez� 17 /  28 /  160
Saint-Estephe ,  Bordeau x 2 018

Beaune 1er Cr u 'Les Siz ie' � 19 /  31 /  170
P ierre  Mayeul ,  Burg un dy,  Franc e 2 018

Pet it-Figeac� 23 /  37 /  20 0
Saint-Emil ion ,  Bordeau x,  Franc e 2 018

Ba rolo 'Ca nnubi ',  Reva� 30 /  46 /  30 0
P iedmont ,  Ita ly  2 018

'Va lbuena 5° ',  Vega Sici l ia� 35 /  52 /  330
Ribera del  Duero ,  Spain 2 017

'O ver ture',  Opus One� 45 /  75 /  430
Napa Val le y,  Cal ifor nia ,  US A N V

Or nel la ia ,  Bolgher i  Super iore , � 60 /  10 0 /  580
Tu scany,  Ita ly  2 011

�

S o m e t h i n g  t o  S n a c k 
Rosemary nuts V� 5

Nocellara olives VG� 6

Exmoor caviar, Imperial Oscietra�
blinis, crème fraîche� 10g 33 / 20g 59 / 30g 82

Jersey rock oysters � each 4 / six 22
mignonette, Tabasco

S u n d a y  R o a s t ' s

 i n  T h e  R e s t a u r a n t

2 Courses £28 / 3 Courses £35

To  S t a r t

Chilled pea soup V� 10
truffle Chantilly, crouton

Stuffed courgette f lower V� 13
ricotta, mint

Chicken liver parfait  � 16
rhubarb, brioche

John Ross smoked salmon� 17
buttermilk, apple, dill

Steak tartare� 17/25
toasted sourdough 
(table side service - main portion served with fries)

Cornish crab salad� 18
brown crab, fennel

To  F o l l o w

Courgette & basil risotto V� 19
preserved lemon

Heritage tomato tart VG� 22 
pesto, balsamic 

Roast Cornish cod � 24
haricot beans, sea herbs

Orkney scallops� 28
yellow endive, bisque

Creedy Carver duck� 33
turnip, black cabbage

Dry aged beef f illet� 38
potato terrine, mushroom duxelles

16oz Dover sole� 48
grilled or meunière

To  S h a r e 

Turbot on the bone� market price
roasted bone sauce

Suffolk chicken crown� 54
cider jus

Dry aged Châteaubriand� 66
peppercorn sauce

S i d e s

Gem Caesar salad V� 7

Beef fat potato rosti� 7

Truffle macaroni cheese V� 7

Creamed spinach V � 7

Grilled sweetcorn V� 7

Minted peas V� 7

C h a m p a g n e  � 1 2 5 m l

Moët & Cha ndon , � 19
Br ut  Imp, N V �

Moët & Cha ndon  � 23 
Rosé Impér ial  N V �

Veuve C l iquot� 22 
Yel low L abel  N V �

Ru ina r t  � 26 
Blanc de Blanc s  N V �  

S p a r k l i n g   � 1 2 5 m l

Hat t ingley Va l ley,  C lassic Reser ve� 16
Hampshire ,  En glan d ,  Br ut  N V 
 
R o s é   � 1 7 5 m l

Les Quat re Tours ‘C lassique Rose’ � 13
C ôte s  de  P rovenc e ,  Franc e 2 0 2 3

Rock A ngel ,  Chateau d 'Escla ns� 16
C ôte de P rovenc e ,  Franc e 2 0 2 2
 
W h i t e   � 1 7 5 m l

R ibol la Gia l la ,  Reg uta , � 12
Fr iu l i-Venezia- Giu l ia ,  Ita ly  2 0 2 3

A lba r iño, Ta mbora� 15
Ria s  Bai xa s ,  G al ic ia ,  Spain 2 0 2 2

Gav i d i  Gav i ,  Tenuta Sa n Giacomo S� 16
DO C G , P iedmont ,  Ita ly  2 0 2 3

Cha rdonnay, St .  Fra ncis� 17
Sonom a C ount y,  C A , US A 2 0 21

Cha bl is ,  J.P et  A lexa ndre El lev in� 18 
Burg un dy,  Franc e 2 0 2 3

Sa ncer re ,  'Cuvée Henr i Du Ver noy'� 19
Guil lopée s ,  L oire ,  Franc e 2 0 2 2

Sauv ig non Bla nc , C loudy Bay� 19
Marlborou gh ,  New Zealan d 2 0 2 3

Poui l ly-Fu issé ,  Doma ine Pier re Desroches � 20
Burg un dy,  Franc e 2 0 2 3
 
R e d  � 1 7 5 m l

Montepu lcia no d 'A br uzzo, Monte Tessa� 12
Abr uzzo,  Ita ly  2 0 2 2

Côtes du R hône,'Sent ier des Ter roi r s'  O� 14
Troi s  Cel l i er,  R hône ,  Franc e 2 0 2 0

R ioja Reser va ,  Vega Ca ledon ia� 17
Spain 2 016

Ca i l leteau Bergeron S� 17
Blaye ,  C ôte s  de  Bordeau x,  Franc e 2 0 2 0

Pinot Noi r,  Lawson Dr y H i l l s  S� 19
Marlborou gh ,  New Zealan d 2 0 2 0

Ma lbec , Ter ra zas de los A ndes S� 19
Men doza ,  A rgent in a 2 0 2 3

 

To  F i n i s h

Strawberry parfait� 7
buckwheat tuille, basil

Lemon curd� 7 
pistachio, pavlova

Dark chocolate mousse�                                  7
coffee, salt caramel

Selection of British cheeses� 12
fruit chutneys, sourdough crisps

V - Vegetarian / VG - Vegan

S - Sustainable Wine /  O - Organic Wine / BD - Biodynamic wine / N - Natural Wine

All price inclusive of VAT. 

A 15% discretionary service charge will be added to your bill.

For any allergy or intolerance information please ask a member for  staff.�

For our comprehensive wine list and spirits menu 
please ask our staff members for assistance. 125ml serves available for wines. 

T h e  R e s t a u r a n t 
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