Ouanor seurses “Guden ige”

CHive: Burted Rose petal ligueur,

1395

dry vermouth, lemon juice,
raspberry & egg white
9.00

Moniday, 20™ Ferouney
RoasTED Celelike. € THYME DR 6.80
Octopus Telling, Fenhel, LeMon € PRPEIR g.75
WooFited Fenniel, Perl & CORTS CHeete SALAD 7.25
ClosTing DI FECATING SOFT 22D 0NN 7. 25
Motcon & tocwet PizzeTr 8.50
RoMANESCD, KALE & PiNE NUT PIZZETTR 7.95

Mixed TRPRS PLATE T0 SHMle 14.95

Fertutne Wit WiLD BOAL 2ACU 17.50

et 0F POLLOCK, POTATOES, CLAMS € MONICS BEAD 17.95

TBuktpTr, BIAED LenTILS, (OCET PESTO ¢ (ADICCHIO 14.95
CHACALLED MONKFEISH TAIL, TeNDETEM BIOCCOU € (OMECD 22.50

Cees HAMBULGEL, TORSTED PUGUIESE, TOMKTO (ELiSH, CHIPS 14.50

Senled CAVES LIVEL SWEDE, New POTATOES € CAVOLO NED 17.50

Tetupem weTicHOCE, %Ml € (ED ONDN SOTTO 14.50
BrinLey LAMB CHOP, New POTITOES, (LeMOLKTA € WALE 18.50

202 RiBeye STerC 24.00

Chips, roasted shallots, béarnaise or red peppercorn sauce

§ibes 3.75
CHIPS — CHICORY, & @0CUET SAAD — BUTTElED New POTATOES — CHICKPERS, CHILLL € MINT
CAVOLD NED, SHAULOTS € CALIC — BeeT®oT, DILL ¢ (LEMe FIM(HE

A discretionary service charge of 12.5% will be added to your bill

If you have any allergies or intolerances, please inform a nmember of staff



Cocktails

4EE,C%56MHQAE Green chartreuse, Bombay Sapphire & rosemary
Flvnide 6l Prench vermouth, amaretto, lemon & star anise
Nkmﬂmmﬁ Black cow vodka, Aperol & sweet vermouth

MM&Z# UL Woodford Reserve/Chivas Regal, sugar, egg white
CripveLised Aple DAGUW  Havana Club 3yo, caramelised apple puree, citrus
/ﬁhmyk MALCALITR Olmeca Altos, agave nectar, citrus, rocks
Sparkling L25m1
Prosecco, Migreewo Venwto, Fray 6.50  32.
Cav, Copoanu G Pug Utin Vinage, Soring 37.
Crrtercne Vewes Devoynes, Faice 9.50  50.
Myetivger Curssic. Cuves, 2010, Enciand 72.
Ro S é 175ml 500m1

le Crene, F%Amca 201S 6.75 19.50 24.
Pavence, Domrine des Monmicores, Fanice, 2015 9.00  25.50 34.
Whi t e 175ml 500m1
Nuvika Buanico, 204, Spring 6.50 17.50 22.
Cotes de Greoe, Domrine Caveos, 2014, Fance 7.00  19.00 24.
Dovine Peeitnes—e—Vieux Crntdomiy 2015, Faice 27.
Viogiiet, Le Croix de Voutaite, 2015, Fmnice 8.95 24.50 32.
Wi Viley Extate, Sanicnon Buie, 204, New Zemmd  9.00  25.50  34.
Gelinet Veutunet 201, Austéin 9.25 26.00 36.
Kesain Givo “Tepte Sicitine 208 Siclly, by 38.
Avmainro, Adecx de Moncro, Vindo Velde, 2015, Poktuga 9.80  31.50  39.
Crenin Bumnie, Ricery Brinte, 204, Soutw Artica 45.
Sroprmy Bxtire, Pinor Gis, West Sustex, Eniepmd, 2014 52.
Ruwy, D> Moter, 205, Famice 65.
Red 175m1  500ml
Nuvidir “TinTo, 2014, SPring 6.50 17.50 22.
Sriiewz, Cave Ueitrrs, 206, Soutrt Fredicw 7.00  19.00 24.
Guinncrit, Tevincuenste, 201S, Spring 7.40  20.45 26.
Reone Rouce, Petir Gautes, 20is, Fiice 28.
Mowrerucing, Deazzo Cantin <o, 201s, Foavy 32.
Pinot Noig, Le Croix e Vouaite, 201, Flance 9.25  26.00 36.
Macgec, Prscurs 100 Extire, 2015, Angentink 9.75  28.50 38.
Riogh Crirszp Bodetps bde n Madguess, 2013, Sprin 9.90  32.00 40.
Syerrt Cacrweore ViLey, 201, Crie 52.
Rogo I Mowstaeeing, ClipoLeo, 20, Fravy 59.
Povetor, Le cooix de Mazeries, 1012, Firice 70.
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Plosecer & privents

8.25
Beer & cider otile
Exteetn Daum 5.95
Cutiows Blew 4.55
Y ALe 5.90
IgECMS BLWE non-alconolic 2°85
305 Vintaee Cidet 5.90
Sherry 7om1
AMONTILLADO 5.50
Manszpoiin 9.80
Soft Drinks
Bottle
Cove 2.50
Dietr coe 2.50
frevel Tiee Levorde 2.70
Fevel Tlee GNGeL Beet 5.85
fevel Tiee TonNIC 3.00
Ot suice 3.50
AprLe Juice 3.50
ClmBelty suce 3.50
“IOMATO JUICE 3.50
Bbetsiovel plese 4.5
Vidgins ma2y 550
Vigging Mo3tT0 5:50
We’ll always do our best
to prepare unlisted
cocktails, upon request =
please ask!
Please note some vintages

may be subject to change
without notice.



