
A ll  pr i c e s  are  in c lu s ive  of  VA T. A 1 2 . 5% d i sc re t ion ar y ser vi c e  c h arge wi l l  be  a d d ed to  y our bi l l .
If  y ou h ave any a l l erg i e s  or  in to l eran c e s  pl ea se  a sk a m em ber of  s taf f  for  f ur th er  infor m at ion .

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

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 49
Marlborou gh ,  New Zealan d 2 0 2 2

Vouv ray Sec 'A rg i lex',  Dom. Gaut ier 58
L oire ,  Franc e 2 019

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

R iesl ing,  Gra nd Cr u 'Osterberg'   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 1er Cr u ,  185
Ch amp G ain s ,  D.  J M P i l lot ,  Burg un dy,  Fr.  2 0 2 0

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  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 01 5

Savennieres 'Sect i l i s  Ter ra'  20 /  33 /  190
Dom . L oic  Mahe ,  L oire ,  Franc e 2 0 0 9

Nuit s Sa int Georges Bla nc 24 /  38 /  20 0
Perdr i x ,  Burg un dy,  Franc e 2 0 21

Château Ly nch-Bages 27 /  42 /  240
Blanc de Ly nch-Ba ge s ,  Bordeau x,  Franc e 2 014

 

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 2 016

Château Les Or mes-de-Pez 17 /  28 /  160
Saint-Estephe ,  Bordeau x 2 016

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

 

c h a m p a g n e   1 2 5 m l
Moët & Cha ndon , Br ut  Imp, N V  19

Ca na rd-Duchêne Charle s  V I I  Grande Cuvée  
Blanc de Noirs ,  N V  23

Moët & Cha ndon  Rosé  Impér ial  N V  23

Ruina r t  Blanc de Blanc N V  26 
 
S p a R k l i n g    1 2 5 m l
Hat t ingley Va l ley,  C lassic Reser ve 15
Hampshire ,  En glan d ,  Br ut  N V 

 
R o S é    1 7 5 m l
Les Quat re Tours ‘C lassique Rose’  11.5
C ôte s  de  P rovenc e ,  Franc e 2 0 2 2

Rock A ngel ,  Chateau d 'Escla ns 15
C ôte de P rovenc e ,  Franc e 2 0 21

 
W h i t e    1 7 5 m l
Vinho Verde ‘Escolha’,  Sola r das Boucas ,  10
Por t u gal  2 0 2 0

Pinot Gr ig io,  Reg uta 11
Fr iu l i-Venezia ,  Giu l ia ,  Ita ly  2 0 2 2 

Chenin Bla nc , Sa xenburg 12
Stel lenbosch ,  South Af r ica 2 0 2 3 

Sauv ig non Bla nc , No.1 Dour the,  12
Bordeau x,  Franc e 2 0 2 2 

A lba r iño, Ta mbora ,  14
Ria s Bai xa s ,  G al ic ia ,  Spain 2 0 2 2

Gav i d i  Gav i ,  Tenuta Sa n Giacomo, 15.5
DO C G , P iedmont ,  Ita ly  2 0 2 2

Cha rdonnay, St .Fra ncis ,  16
Sonom a C ount y,  US A 2 0 21

Cha bl is ,  J.P et  A lexa ndre El lev in ,  17 
Burg un dy,  Franc e 2 0 2 2

Sa ncer re ,  'Cuvée Henr i Du Ver noy' 18
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 2

Bourgog ne Cha rdonnay,  21

'Le Haut des Cha mps',  Dom. J.M Pi l lot 
Burg un dy,  Franc e 2 0 21

 
R e d   1 7 5 m l
Montepu lcia no d 'A br uzzo, Monte Tessa ,  10
Abr uzzo,  Ita ly  2 0 21

Pinot Nero, Reg uta ,  11
Fr iu l i-Venezia ,  Giu l ia ,  Ita ly  2 0 21

Côtes du R hône,'Le Ser re de la Ga rde' 12
Dom . Fon d Croze ,  Franc e 2 0 2 2

Ca r menere,  Fa mi ly V int age,  13
Tre s  Palac ios ,  Maipo Val le y,  Chi le  2 0 2 0

Herdade do Frei xo Ter roi r,  14.5
A lente jo ,  Por t u gal  2 0 2 0

R ioja Reser va ,  Vega Ca ledon ia ,  15
Spain 2 016

Ca i l leteau Bergeron, 16
Blaye ,  C ôte s  de  Bordeau x,  Franc e 2 019

Pinot Noi r 'Bourgog ne',  17.5
Dom . Nu dant ,  Burg un dy,  Franc e 2 0 2 2

Ma lbec , Ter ra zas de los A ndes ,  18.5
Men doza ,  A rgent in a 2 0 2 0

S n a c k S  &  S h a R i n g

           

S m a l l  p l a t e S

Jerusa lem a r t ichoke soup, ca ra mel ised pea r,  wa lnut  VG 9

Her it age beet root ,  Granny Smith, Cashel blue,  bit ter leaves V 12 

Roscof f  on ion t at in ,  goat's  cheese and ba lsa mic V 14

  Home House smoked sa lmon, home made Engl ish mu f f in , 
f romage blanc and cav ia r 14

Black pudding Scotch egg, anchov y and tomato ketchup 14 

Cornish crab, avocado, g rapef ru it ,  d i l l  18

Steak t a r t a re,  t ru f f le mayonna ise,  bone mar row toast 18

l a R g e  p l a t e S

Gnocchi ,  cavolo nero pesto,  roasted squash, ga rl ic crumb V 18 

Cara mel ised celer iac ,  w i ld mushroom, L incolnsh i re poacher, 
con f it  egg yolk V 23

Potato,  mushroom & Tunwor th pie , 
pea r & pick led wa lnut purée V 23

 Corn-fed ch icken, sha l lot purée,  va r iegated ka le ,  Madei ra 25 

Cha lk st rea m t rout ,  Shet land mussels , 
baby leeks ,  pink f i r  potatoes 26 

10oz Longhorn r ib-eye w ith Home House musta rd 32 

La mb rump, purple sprout ing broccol i , 
anchov y and black ol ive jus 36 

Scot t ish lobster rol l ,  gem let tuce,  br ioche, 
celer y sa lt ,  t r iple cooked ch ips 38

Gr i l led Dover Sole,  caper,  brow n shr imp, 
cucumber,  pa rsley brow n but ter 42 

Roast r ib of  beef on the bone, Home House musta rd, 
roast ga rl ic bu lb, peppercorn sauce 

serves  two,  carved at  the  table  13.5 per 100g

S i d e S

Char red h ispi cabbage, g reen sauce, cr ispy sha l lot s VG 7

Maple gla zed her it age ca r rot s VG 7

Lyonna ise potatoes V 8

Mashed potato V 6
add Tunworth  V 7.5 /  add bone marrow  8.5

Crea med spinach w ith nutmeg V 7.5

Mac & Cheese V 8.5

But terhead let tuce,  rad ish , herb "sa lad crea m" V 6

West Mersea oysters , 
migonet te  -  each  4  /  s i x  22

Mushroom croquet tes , 
Spenwood, t a r ragon V 9

Smoked a lmonds VG  6 Nocel la ra ol ives VG  6
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