ASIAN BITES

EDAMAME PODS WAGYU BEEF TATAKI WAKAME KAISO
p/m or black bean and chilli (VG) 4 ponzu marinated, mﬁ[e mushrooms 28 lofu salad 8

SHRIMP TEMPURA VEGETABLE GYOZA
éﬂﬁ/ﬂr lime, sweet chilli sauce 20 gmgm@/ sauce 10

CRAB WON TON WRAPPERS HONEY GLAZED PORK BELLY SQUARES
coriander and tobiko salad 12 ﬁ’;me/ pickle 8

AN /

RAW AND SUSHI

SALMON TARTARE TACOS ASIAN BEEF TARTARE HAMACHI TATAKI
avocado and pz’nk pz‘aé/es 12 Goug/;mng m@/wmz’m yuzi, 50y, mﬁ[e and salmon Keta 18
and pz’ck/m’ shallot rz'ngf 16

ICED SASHIMI PLATTER 35 HOME HOUSE SUSHI ROLL PLATTER (/8 pieces) 35

HOME HOUSE ROLL CALIFORNIA URAMAKI ROLL
salmon, spicy tuna, avocado, cucumber and volcano sauce 19 crab, avocado and cucumber 18

SALMON ROLL FUTOMAKI ROLL
brown rice and sesame 16 (mixed ng‘ﬂb/es ) 14

s N\

SALADS

CAESAR SALAD ROASTED PUMPKIN, QUINOA CHOPPED SALAD
with kale, radish and gem lettuce, topped AND PISTACHIO with gem lettuce, beetroot, tomatoes,
with roast chicken, carasau brea with red pesto dressing (VG) 14 peas, asparagus, parmesan
and aged Parmesan 16 and dicefcbz’ckm 16

s AN

MAINS

MISO GLAZED LAMB CHOPS PRAWN PAD THAI 20 AGED BEEF BURGER
cucumber pickle and sesame ﬂubmgfmf 28 Goucbﬂﬂg mayonnaise yuzi cucumber pickles 19

CHICKEN PAILLARD MISO BLACK COD 30 THAI GREEN CURRY
yuzi, butter and tender stem broccoli 22 chicken or éuttemut.vqw&b and Wgemé/w 18

N J
SIDE ORDERS 5

BOK CHOI ~ STIR FRIED VEGETABLES ~ JASMINE RICE
GRILLED ASPARAGUS =~ BROWN RICE  SHISHITO PEPPERS

/ \
PUDDINGS
BUTTERMILK PANNA COTTA WHITE CHOCOLATE AND MINT MOUSSE WHITE PEACH
hibiscus sponge and lime sorbet 9 almond cream and marzipan 9

strawberry consommé 9
HOME HOUSE ICE CREAM
AND LOLLY SELECTION 5

HOME HOUSE CHAMPAGNE AFTERNOON TEA (3PM - 5PM)
WITH A GLASS OF MOET & CHANDON CHAMPAGNE

IF YOU HAVE ANY ALLERGIES OR INTOLERANCES PLEASE ASK A MEMBER OF STAFF FOR FURTHER INFORMATION
MONDAY - SATURDAY 11AM - 10PM SUNDAY NOON - 4PM BBQ (V) VEGETARIAN (VG) CAN BE MADE VEGAN

A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. ALL PRICES ARE INCLUSIVE OF VAT.



WHITE WINE By the glass 175m!
PE BRANCO, HERDADE DO ESPORAO
Alentejo, Portugal 2017 7.5
VERMENTINO, VV, LES ARCHERES
IGP Pays d'Oc, France 2016 9
RIESLING ‘QUEEN OF WHITES’
Trocken, Tesch, Nabe, Germany 2016 11.5
PINOT GRIGIO, MARJAN SIMCIC
Goriska Brda, Slovenia 2016 13.5
SANCERRE, ‘CHENE DU ROY’
Domaine P. Girault, Loire, France 2017 15
CHABLIS, VIEILLES VIGNES
Domaine Savary, Burgundy, France 2013 16
CHARDONNAY, TERRAZAS DE LOS ANDES
Mendoza, Argentina 2016 18
SAUVIGNON BLANC, CLOUDY BAY
Wlm'//mrougb, New Zealand 2017 19
RED WINE By the glass 175m!
CASTELAO
St Isidro de Pegoes, Setubal, Portugal 2016 7.5
LA PETITE SYRAH, MAS MONTEL
Pays du Gard, France 2016 9
RIOJA RESERVA, RAMON BILBAO
Spain 2012 11.5
SHIRAZ /CINSAULT, EXTREME VINEYARDS
Bonfire Hill, Western Cape, SA 2015 13
PINOT NOIR, ‘LE BOURGOGNE’
Domaine Chanson, Burgundy, France 2015 15
MALBEC, TERRAZAS DE LOS ANDES
Mendoza, Argentina 2016 18
ROSE By the glass 175m!
PROVENCE ROSE, DOMAINE DE TRIENNES
France, 2016 10.5
BANDOL ROSE, Domaine la Suffréne
Provence, France 2016 13.5

WHISPERING ANGEL, CHATEAU D’ESCLANS
Cétes de Provence, France 2017

ROCK ANGEL, CHATEAU D’ESCLANS
Cétes de Provence, France 2016

PROVENCE ROSE, DOMAINE OTT*
CLOS MIREILLE, COEUR DE GRAIN
Cétes de Provence, France 2016

ROSE MAGNUM

WHISPERING ANGEL, CHATEAU D’ESCLANS
Cétes de Provence, France 2017

ROCK ANGEL, CHATEAU D’ESCLANS
Cétes de Provence, France 2016

ROSE JEROBOAM

WHISPERING ANGEL, CHATEAU D’ESCLANS
Cétes de Provence, France 2016

ROCK ANGEL, CHATEAU D’ESCLANS
Cétes de Provence, France 2016

CHAMPAGNE ROSE

MOET & CHANDON
Rosé Impérial NV 17

By the glass 125m!

BILLECART SALMON ROSE
Brut NV

RUINART ROSE
Brut NV 23

DOM PERIGNON ROSE
Brut 2004

CRISTAL ROSE
Louis Roederer, Brut 2007

By the Bottle
27
35
45
50
57
61
72

76

By the Bottle
27
33
42
48
56
67
By the Bottle
39
54
69

82

93

Magnum 135

Magnum 150

Jeroboam 240

Jeroboam 270

By the Boutle

90
Magnum 200

150
Magnum 300

135
530

600

/

N\

CHAMPAGNE By the glass 125ml By the Bottle
MOET & CHANDON ICE IMPERIAL
The first Champagne enjoyed over ice 20 110
MOET & CHANDON ICE IMPERIAL, ROSE 25 150
MOET & CHANDON
Brut Impérial NV 12.5 65
Magnum 140
VEUVE CLICQUOT PONSARDIN
Yellow Label, Brut NV 18 95
Magnum 200
LOUIS ROEDERER
Brut Premier NV 90
BOLLINGER, SPECIAL CUVEE
Brut NV 100
RUINART, BLANC DE BLANCS
Brut NV 23 135
, Magnum 270
KRUG, GRAND CUVEE
Brut NV 325
DOM PERIGNON
Brur 2009 290
Magnum 620
SPARKLING WINE
HATTINGLEY VALLEY, CLASSIC RESERVE
Hampshire, England, Brut NI/ 11 60
Magnum 130
NYETIMBER, CLASSIC CUVEE
West Sussex, England NV 100
COCKTAILS
APEROL SPRITZ GLS / JUG
Aperol, Prosecco and soda with an orange garnish 14/ 35
PIMM’S COCKTAIL
Pimms with fresh fruits and lemonade 11 /33
FRENCH 75
Tanqueray gin, lemon juice and sugar topped with Moét & Chandon 14
BELLINI
Peach purée and Prosecco 14
CLOVER CLUB
Tanqueray gin, lemon juice, eqg white and fresh raspberries 14
ESPRESSO MARTINI
Belvedere vodka, espresso and Kabliia 14
BLACK BISON
Ketel One vodka, Créme de Miire, blackberry purée,
apple juice, lime and vanilla syrup 14
BURRELL PUNCH
Bacardi Oro, lime, Sugar, passion, ﬁ'm'[, /)inmp/}/c juice and a dash q/ bitters 14
BRAMBLE
Tanqueray gin, lemon juice, sugar and Créme de Miire 14
CAIPIRINHA
Cachaga, lime juice and sugar 14
SPRING FLING
Belvedere vodka, Licor 43, mango and strawberry purée topped with Champagne 14
NON-ALCOHOLIC COCKTAILS
ART DECO 7
Rmp/mmy, white pmcb, pm&imﬁ‘uiz and vanilla sugar,
mixed with fresh lime and grapefruit juice
BLOODY SHAME 7
Tomato  juice mixed with our very own spices
MELA VERDE 9
Secdlip Garden 108 mixed with cucumber, bay leaves, apple, sugar; lime and egg white
BEERS
LAGER PALE ALE & ALE CIDER
Heincken 6 Theakstons Old Peculiar 7 Aspall 7
Hop House 13 6 Meantime Pale Ale 6 STOUT
Birra Moretti 6 Guinness 6



