
Please advise your server if you have any allergies or require information on ingredients used in our dishes
All of the above prices are inclusive of VAT. A discresionary 12.5% service charge is added to your bill

Vegetarian (v) Vegan (vg)

Family style roast £80 for 4, all the trimmings and sharing dessert
or

Roast Rib of Beef 20     . ~     Half Roast Chicken 18 
with goose fat roast potatoes, cauliflower cheese and roasted autumn veg

B L O O D Y  M A R Y S

W E E K E N D  B R U N C H

S T A R T E R S S A L A D S

M A I N S S I D E S

all at 4.75 

Fries ~ Mash ~ Creamy spinach ~ House Salad
Green beans, confit shallots 

Broccoli, chilli & garlic  ~ Smoked cauliflower 
Smoked bacon ~ Sausages

Sliced avocado

House Bloody Mary ~ Heirloom Bloody Mary ~ Mary Amer
all at 10.5

O Y S T E R S S H E L L F I S H

E G G S

Taleggio & prosciutto croquettes 5

Soupe du jour (vg) 6

Baked aubergine, datterini tomatoes, oregano (vg) 8

Crab & avocado, rye 10

Croque monsieur, frites 11

Risotto, turnip top, provolone (v) 12

Cheeseburger, frites 15

Sea bass, artichoke, taggiasche olives 17

Lamb Rump, puntarelle, romero pepper 17

9oz Sirloin (Saturdays only) 19

Endive, walnut, pear, blue cheese (v) 9/12

Goat’s cheese, beetroot, rocket (v) 9/12

Tuna nicoise 9/13

Chicken salad, celeriac remoulade, lardons 11/15

Rock 2.75 each

Fine de claire 3.25 each

Moules, chilli, garlic 9/14

Prawn cocktail 9

Eggs on toast 6

French toast, berries, maple, cream 7

Avocado & poached eggs, toast 9

Smoked salmon & scrambled eggs, toast 9

Eggs florentine/ benedict/ royale 9/10/11

Half/ Full English 9/13

H O S T  Y O U R  S U N D A Y  R O A S T


