
(V) Suitable for vegetarians. If you have any dietary requirements or are concerned about food allergies, e. g. nuts, you are invited to ask one 
of our team members for assistance when selecting menu items 

 MENU 
 

 

Hand Dived Scottish Scallop Sashimi       £11.00 

Hand Dived Scottish Scallops Sashimi, Pickled Strawberry, Cucumber, Coriander and                      

Roasted Anchovy Pine Nuts 

 

Heirloom Tomato Salad         £8.50 

Heirloom Tomato, Tarragon, Olive, Compressed Melon and Whipped Goats Cheese (V) 

 

Portuguese Style Fish Soup        £10.50 

Smoked Halibut, Saffron Jelly, Roasted Tomato, Potato and Prawn Oil  

 

Braised Oxtail Marmalade                    £10.00 

Confit Free Range Egg Yolk, Fresh and Pickled Summer Vegetables 

 

Kent Beef Tartar         £11.00 

Fermented Chilli, Bonito Flakes, Beef Fat Potato Chip, Beer Pickled Onion, and Nasturtium 
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Mains 

 

Dry-aged Scottish Grass Fed Rump Cap      £21.50 

220g Grass Fed Scottish Rump Cap, English Peas and Broad Beans, Egg Yolk Vinegar,                   

Chive Oil, Beef Fat Sauce 

Grilled Newquay Halibut        £22.50 

Pan Roasted Halibut, Carrot, Labna, Coriander, Falafel & Zhoug Sauce 

Lamb Rump          £23.50 

Roasted Aubergine, Pickled Chilli, Roasted Capsicum Relish, Radish, Pickled Kohlrabi,                         

Green Apple & Tahini Buttermilk 

Corn-fed Chicken Breast        £21.50 

Leek Ash Chicken Breast, Avocado Puree, Grilled Lettuce, Parmesan Dressing &                    

Shaved Cured Egg Yolk 

Duck Breast          £23.50 

Duck Breast, Beetroots (Pickled & Roasted) Cabbage Puree, Cocao & Bacon Crumb,                  

Duck Sauce 

Heirloom Carrots(V)         £18.00 

Carrot cooked in their own Juices, Pearl Barley, Ricotta & Toasted Dukkah 

 

       

SIDE DISHES 

£4.00 

Mashed Potato    Crispy French Fries 

Chilli and Garlic Broccoli         

Roasted New Potatoes     Sautéed Spinach          
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DESSERTS 

 

Coffee Pannacotta         £6.00 

Dehydrated Orange, Brownie Crumbs and White Chocolate Powder 

 

Strawberry Cheesecake        £6.00 

Strawberry Ice-cream, Meringue, Brown Butter Crumbs and Macerated Strawberry 

 

Vanilla Brulee          £6.00 

with Biscotti and Summer Fruits 

 

Choc Chip Cookie         £3.90 

Made in House & Baked to order with Chocolate Mousse 

 

Selection of Ice Cream & Sorbet       £5.95 

3 Scoops of Ice Cream or Sorbet 

 

 

 

 

 

 

 

 

 

 

 

 


