
 

Should you have any allergies or dietary requirements, please alert a member of staff. 
A service charge of 12.5% will be added to your bill, all of which goes directly to the team. 

 
 
 

 

 

SNACKS  
Dusty Knuckle bread and butter £5  

Baby carrots, radishes, sour cream, chive oil £7.50  
Grilled lamb skewer, sumac, pomegranate molasses £12 for one  

Pickled onion flatbread, chives, Westcombe cheddar £10  
  

STARTERS  
Cauliflower soup, hazelnuts, bleu d’Avergne, radicchio £12  
Heritage beetroots, sunflower seed tahini, crispy capers £12  

Burrata, pickled squash, speck, sage, sourdough crumb, pine nuts £15  
Mussels on toast, lemon mayonnaise, sea herbs £15  

Chopped beef, horseradish, autumn vegetable crisps £18    
  

MAINS  
Squash ravioli, brown butter chestnuts, taleggio sauce £24  

Pork chop, cima di rapa, chickpeas, roasted chilli pepper £26  
Octopus stew, fregola, fennel, aioli £27 

Chicken kyiv, mashed potatoes £26  
Cheeseburger and chips £17 ~ double £21  

  
SIDES  

Chips and aioli £6  
Charred red cabbage, redcurrant vinaigrette £6  

Lettuce, hazelnut vinaigrette, soft herbs £9  
  

DESSERT  
Plum and hazelnut frangipane tart, creme fraiche 

 
 £12  

St Jude, quince, celery, oatcakes £12   
Seasonal ice cream scoop £5, three scoops for £12  


