
Roquefort cheese straws (v) ......... 5

Cheddar & ham croquettes .............. 6

Leeks & hazelnut vinaigrette (pb) .... 6

Calamari fritti, aioli  .................... 7

Burrata, red pesto (v)  .................. 8

Charcuterie, mustard, olives . ....9/15

Whole baked Camembert (v) .........12

S M A L L S

S I D E S

Beetroot, walnuts, baby red chard (pb) ...................................6/10
Chicory, Roquefort, pear (v) ................................................8/12
Tuna Nicoise, Burford Brown, olives .....................................9/14
Chicken & bacon salad, avocado, parmesan ..........................10/15

S A L A D S 

Delica squash, black olive tapenade (pb) .................................... 13
Salmon & haddock fish cake, beurre blanc, poached egg ............. 14
Risotto, radicchio, Gorgonzola (v) ................................................. 14
Moules mariniere, chips  .......................................................... 15
Poulet frites, aioli ................................................................... 15
Fish & chips, tartare sauce, mushy peas .................................... 16
Chicken Milanese, rocket, parmesan ......................................... 16
Sea bass, wild mushrooms, shallot ............................................. 18
Chicken & leek pie, roast garlic mash .................................. 16/32

M A I N S 

Soup of the day (pb) ....................6

Chicken liver pate, cornichons .....6

Shallot & anchovy tart .................6

Smoked salmon, capers, shallots ...8

Six escargots, garlic, parsley  ........8

Dorset crab, mayonnaise  .............9

Steak tartare .......................12/17

S T A R T E R S

Chips (v) | Green salad  (pb) | Spinach (pb) | Green beans, confit shallot (pb) | Roast garlic mash (v) |  
Heritage root vegetables, pine nuts (v) -  All 4.75  

Crushed potato & ricotta gratin | Truffle & parmesan chips  -  6.75
v - vegetarian  pb - plant based

All of the above prices are inclusive of VAT. There is a discretionary 12.5% service charge added to your bill. Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace               
ingredients. 

S A N D W I C H E S

Croque Monsieur/Madame, green salad ............................... .9/10
Salmon tartine, avocado, cucumber ...........................................12
High Road Cheeseburger, bacon  ................................... ...........16

7oz Rump steak .......................................................................................................................14
Toulouse sausage, Puy lentils  ...................................................................................................15
10oz Ribeye  ...........................................................................................................................28
35.2oz T-Bone, bone marrow (for two) ........................................................................................52  

G R I L L

E G G S 

Clarence Court Burford Browns

Eggs any style (v)   6.5

Omelette, herbs (v) 8

Avocado, poached eggs, 
sourdough (v) 10

S E T  M E N U
Tuesday - Friday | Two courses 16 | Three courses 19

Soup of the day (pb)
Six escargots, garlic, parsley

Dorset crab, mayonnaise

Fish cake, beurre blanc, poached egg
Delica squash, black olive tapenade (pb)

Rump steak, frites, bearnaise

Creme brulee 
Lemon tart, creme fraiche 
Cheese, grapes, crackers

All steaks from Macken Brothers

All served with chips

Bearnaise | Peppercorn | Roquefort sauce  | Anchovy butter 



Vermentino, Griffin Ridge, Languedoc  France 17 .......... .6.5 .16 ...24

Grecanico, Pieno Sud, Sicily 16. ...................................................26

Chenin Blanc, Riebeek, Swartland, Sth Africa 17 ................ 7 . 19 ...28

Unoaked Chardonnay, Gran Hacienda, Chile 16. ............................28

Sauvignon Blanc, La Prade, Languedoc, France 17 .........................29

Gambellara Classico, Veneto, Italy 17 ...........................................29

Pinot Bianco, Quercus, Goriška Brda, Slovenia 16 ..........................31

Viognier, Le Versant, Languedoc, France 17 ..................7.5....21..32

Pinot Grigio ‘Dolomiti’, Terre del Noce, Italy 17 ............................32

Picpoul de Pinet, Les Cazalets,  Languedoc, France 17......8 .5...25.. 34

Torrontes  Riesling,  Amalaya, Salta, Argentina 17 .......... .8.5 .25 ...35

Sauvignon Blanc, Lanark Lane, Marlborough, NZ 17 ...... .9.5 . 27 ...39

Gruner Vetliner Lois, Loimer, Kamptal, Austria 17.........................39

Chardonnay, Cycle Gladiator, California, USA 16 .......... .10. . 28 ...41

Albarino, Pazo de Villarei, Galacia, Spain 17 ..................................42

Petit Chablis, Domaine Hamelin, Burgundy, France 17. ..................43

Gavi di Gavi La Meirana, Piemonte, Italy 17 .................... 12. . 32 ...47

Sancerre, Domaine Sautereau, Loire, France 17 .............................56

Riesling Trocken, Balthasar Ress, Germany 12.......................................75

Chardonnay, Cervaro della Sala,  Antinori, Umbria, Italy 15 .............85

Chassagne Montrachet Encegnieres, Colin, Burgundy, France 14 ..115

175ml     500ml      Btl

W H I T E

Prosecco Treviso DOC, Luna Argenta, Brut NV. ..................... 9 ... 42

Collet, Brut NV ................................................................. 11 ... 56

Collet Rose, Brut NV...........................................................12...64

Ruinart, Brut NV ............................................................... 15 ... 78

Veuve Clicquot, Brut, NV ........................................................... 86

Ruinart Rose, Brut NV .............................................................. 115

Ruinart Blanc de Blancs, Brut NV. .............................................. 115

Dom Perignon, Brut 2004 .......................................................... 195

Grenache, Griffin, Languedoc, France 17 ........................6.5 . 17 ...24   
KK     

Lady A, Provence IGP, France 17 ...................................9.5...26...38

Domaine Ott, Provence, France 17.................................15....45..65

125ml    Btl

175ml         500ml          Btl

C H A M P A G N E  &  S P A R K L I N G

R O S E

Carignan, Griffin Ridge, Languedoc, France 16 ......... ....6.5 ...17 ..24

Syrah, Passo del Tempio, Sicily, Italy 16........................................26

Tempranillo Barrica 3, Candidato, Mancha, Spain 16 ......................27

Primitivo, Visconti, Puglia, Italy 17 ................................. 7 ..18. ..28

Merlot, La Prade, Languedoc, France 17 .......................................29

Touriga Nacional, Opta Tinto, Dao, Portugal 17 ............ 7.5 ..21. ..32

Carmenere Reserva, Chateau los Baldos, Chile 16 ..........................32

Chianti, Mediceo, Italy 16............................................................34

Montepulciano d’Abruzzo, Barrique, Itnyera, Italy 16 ..... 8.5 .. 25 ...35

Malbec Colleccion, Finca La Colonia, Argentina 17 ........... 9 .. 26 ...37

Cotes du Rhone Syrah, Delas, Rhone Valley, France 16 ... ...9 .. 26 ...37

Pinot Noir, Cycle Gladiator, California, USA 16 .............. 10 .. 28 ...41

Brouilly, Chateau de la Perriere, Beaujolais, France 14....................42

Montagne St Emilion, Chateau Negrit, France 16  ........... 11 ..30. ..43

Cabernet Sauvignon, Lost Angel, California, USA 16......................44 

Shiraz, Dandelion “Lionheart of the Barossa” Australia 16. ..............45

Pinot Noir, Opawa, Marbrough, NZ 15 ..........................................48

Langhe Nebbiolo, Massolino, Piemonte, Italy 16 ............................65

Chateau Lalande Gravet, St Emilion Grand Cru, France 14 ..............70

Chateauneuf-du-pape, Beaurenard, Rhone, France 15 .....................82

Chateau Batailley, Pauillac, Grand Cru Classe, France 11 ................95

Tignanello, Antinori, Tuscany, Italy 15 .......................................145

175ml     500ml      Btl

R E D


