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SUMMER GARDEN
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>#~ SNACKS & SHARING ~~w

NOCELLARA OLIVES '“ 6 SMOKED ALMONDS "“ 6

ARTISANAL BAGUETTE "
salted butter 7

HOME HOUSE MEZZE SELECTION ”

red pepper & tahini hummus, whipped ricotia
& apricot harissa, edamame & wasabi dip 20

PAN CON TOMATE

Cantabrian smoked anchovies 13

"N'DUJA" ARANCINI 7@

sun-dried tomato aioli 9

KING PETER HAM
chups, Guindilla pepper 12

JERSEY ROCK OYSTERS

shallot vinegar each 4/ six 22

HOME HOUSE SEAFOOD PLATTER
Jersey Rock oysters, tiger prawns,
Cornish mussels, dressed crab, Tabasco,

lemon mayonnaise 70
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>#~ SMALL PLATES ~w

'VERDURE GRIGLIATE' '

ltalian marinated grilled vegetables 14

PUGLIAN BURRATA "

Vesuvio tomatoes, peach, basil 16

WYE VALLEY ASPARAGUS
gribiche, bouarga 17

CRISPY SQUID

green chilli, coriander 18

TUNATARTARE

potato galette, lime 19

AGED BEEF CARPACCIO
wild rocket, truffle, pecorino 19

s~ SALADS —~w

PANZANELLA '

/lf?rl.f(lg(‘/ tomatoes,

FINE GREEN
BEAN SALAD "

sourdough, basil 16 Nigoise olive, St. Ewe's egg 17

TOPPINGS

avocado’ 6/ corn-fed chicken 8 /
grilled halloumi” 8 / Cantabrian smoked anchovies 9/

grilled tiger prawns 9/ seared yellowfin tuna 9

(\NSFES/4r

(V) VEGETARIAN  (VG) VEGAN
IF YOU HAVE ANY ALLERGIES OR INTOLERANCES
PLEASE ASK A MEMBER OF STAFF FOR FURTHER INFORMATION
A DISCRETIONARY 15% SERVICE CHARGE WILL BE ADDED
TO YOUR BILL. ALL PRICES ARE INCLUSIVE OF VAT.

>#v~ MAIN PLATES ~«

SEASONAL PASTA

market price

CATCH & CUT OF THE DAY

market price

PEA & RICOTTA TORTELLINI "

C/Idi’l'(’(]spf‘l.llg])(?(l& mint 17

AUBERGINE CAPONATA '“

labneh, wild rocket, pinenut, molasses 18

GARLIC & CHILLITIGER PRAWNS
saffron aioli 18

CORNISH MUSSELS PIL PIL

grilled sourdough 19

SLOW ROASTED POUSSIN

green chilli & yoghurt marinade 27

SEA BASS

heritage tomato, salsa verde 27

TAMWORTH PORK CHOP

grilled nectarine, gremolata 32

HERDWICK LAMB RUMP

smoked aubergine, curd 34

28 DAY AGED GRASS FED BEEF

100z striploin with confit tomato & chimichurri 42

1kg Bistecca alla Fiorentina 110
1kg Cote de boeuf 120
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s#~ CLUB CLASSICS ~w
SMASHED BURGER

onion, burger sauce, American cheese, fries 16
add maple cured bacon 3

HOME HOUSE BURGER
braised short rib, Swiss cheese, truffle mayonnaise, fries 18.5
add maple cured bacon 3

BEER BATTERED COD

triple cooked chips, crushed peas, tartare sauce 18.5

VEGETABLE KATSU CURRY "¢
basmati rice, garlic naan 16

add chicken thigh 7/ add tiger prawns 9

ANE¥=/i1
7 3

s#v~ SIDES .~

SAUTEED SPINACH ”

Parmesan, lemon 8

ROSEMARY FRIES "¢ 7

HERITAGE TOMATO
SALAD '
shallots, basil 7

PADRON PEPPERS "“
smoked chilli salt 9

CRISPY CHILLI POTATOES "“ 7
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DRINKS

SUMMER SPARKLING
VEUVE CLIQUOT "RICH CUVEE"

Vew easy drinking demi-sec Champagne from Maison Veuve Cliguot.
Served over ice with a choice of flavour combinations. Choose between
pineapple, mango, pear or lemongrass - gls 24/ btl 140

CHAMPAG N E & SPARKLI NG Glass 125ml Bottle
HATTINGLEY VALLEY ‘CLASSIC RESERVE’ © 15 05
Hampshire, England NV

MOET & CHANDON, BRUT IMPERIAL $ 19 80
Champagne, I'rance NV

MOET & CHANDON, ROSE IMPERIAL $ 23 120
Champagne, I'rance NV

RUINART, BLANC DE BLANCS * 26 175
Champagne, I'rance NV

ROSE Glass 175ml Bottle

LES QUATRE TOURS ‘ESTRELIA’S 13 45
Cétes de Provence, France 2023

MINUTY PRESTIGE * 15 60
AOP Cétes de Provence, Irance 2023

ROCK ANGEL, CHATEAU D'ESCLANS 80

Cotes de Provence, I'rance 2023
CHATEAU MINUTY ROSEETOR* 110

Cotes de Provence, I'rance 2024

WHITE

Glass 175ml Bottle

RIBOLLA GIALLA, REGUTA 12 39
Friuli-Venezia-Giulia, ltaly 2023

ALBARINO, TAMBORA 15 53
Rias Baixas, Galicia, Spain 2022

GAVI DI GAVI, TENUTA SAN GIACOMO ¥ 16 58
Piedmont, ltaly 2023

CHARDONNAY, ST. FRANCIS ¥ 17 65
Sonoma County, CA, USA 2021

CHABLIS, J.P & ALEXANDRE ELLEVIN 18 08
Burgundy, France 2023

SAUVIGNON BLANC, CLOUDY BAY s 19 76
Marlborough, New Zealand 2023

RED Glass 175ml Boltle
MONTEPULCIANO D’ABRUZZO 12 39

Monte Tessa, Abruzzo, ltaly 2022

COTES DU RHONE, ‘SENTIER DES TERROIRS’ ¢ 14 48
Trois Cellier, Rhone, France 2020

RIOJA RESERVA, VEGA CALEDONIA 16 00
Spain 2016

CAILLETEAU BERGERON * 17 66
Blaye, Cotes de Bordeaux, France 2020

PINOT NOIR, LAWSON DRY HILLS * 18 70
Varlborough, New Zealand 2020

MALBEC, TERRAZAS DE LOS ANDES * 19 73
Mendoza, Argentina 2023

SWE ET & FO RTI FI ED Glass 100ml Bottle

SIGNATURE COCKTAILS

All at 16

SIROCCO
Glenmorangie Original, turmeric infused King's ginger liqueur, citrus blend
and botancial honey. Finished with a float of peaty whiskey and spiced rum.

MORENA

Hennessy V.S, cherry shrub, Beesou and cranberry. Garnished with a cherry

dipped in white chocolate.

RIVIERA BREEZE
Plymouth gin, fresh citrus blend and basil. Topped up with Franklin & Son's
elderflower & cucumber tonic water:

AQUA-MELOO

Belvedere Pure, blood orange liqueur, watermelon puree and lemon.

CANTALOCO

Volcan de mi Tierra Blanco, melon ligueur, lemon and agave. Topped up with

Franklin & Son's original lemonade.

CLARIFIED COLADA

Eminente Ambar Claro, coconut, fresh pineapple juice and lime. Clarified with

milk for a crystal clear twist.

NEVER OUT OF FASHION

HOME HOUSE NEGRONI

Home House gin, Campari, Vermouth di Torino 1757, mango bitters

ESPRESSO MARTINI

Belvedere Pure, coffee ligueur, espresso

FRENCH 75

Plymouth gin, lemon, demerara, Moér & Chandon Champagne
MARTINI 10

Beloedere 10 vodka, Cocchi Vermouth di Torino extra dry, pinch of salt

MOCKTAILS

16

16

28

All ar 11

BLOODY SHAME

Classic house bloody Mary without alcohol

HUGO FIZZ

Everleaf Marine, elderflower cordial, mint, Franklin & Son's light tonic
CHERRY BREEZE

Foerleaf Marine, cherry shrub, Franklin & Son's grapefruit soda

DRAUGHT BEERS

PORETTI /taly 8
BROOKLYN THE STONEWALL INN [PA {/SA

BOTTLE BEERS & CIDERS

PORETTI /taly
BROOKLYN THE STONEWALL INN IPA U/SA

NOAM PREMIUM LAGER Germany 8
THE NEWT SIGNATURE CYDER Z<ngland 8

LUCKY SAINT 0% Germany
NATURAL MINERAL WATER

SAUTERNES, CHATEAU ROUMIEU 13 85
Bordeauz, France 2017 (750ml)

TOKAJI'EDES SZAMORODNI'S 15 75
Disznoko, Hungary 2018 (500ml)

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

FOR A FULL WINE LIST PLEASE ASK A MEMBER OF STAFF.

175ML & 50ML STANDARD SERVES,125ML & 25ML SERVES AVAILIABLE.

ALL PRICES INCLUSIVE VAT.

A DISCRETIONARY 15% SERVICE CHARGE WILL BE ADDED TO YOUR BILL.

S - SUSTAINABLE WINE / N - NATURAL WINE / BD - BIODYNAMIC WINE / O - ORGANIC WINE.

HILDON Sull & Sparkling 5.75
CELEBRATING FINE WINES Boule
WHITE

SAUVIGNON BLANC, LAWSON DRY HILLS ¢ 5
Marlborough, New Zealand 2023

BOURGOGNE HAUTES-COTES DU NUITS BLANC $ 80
Domain Bonnardot, Burgundy, France 2020

RIESLING, GRAND CRU 'OSTERBERG!, RIBEAUVILLE R 95
Alsace, I'rance 2018

LADOIX, PIERRE MAYEUL, 130
Burgundy, France 2019

RED

HECTSHEIMER PINOT NOIR, WEINGUT, STENNER 60
Rheinhessen, Germany 2021

BARBARESCO, VINCHIO VAGLIO, ¥ 85
Piedmont, ltaly 2020

'RUBICON', MEERLUST, § 100
Stellenbosch, South Africa 2021

MANOIR DE GAY, CHATEAU DE GAY 170

Pomerol. Bordeaux, France 2018




