
Squash & goat’s cheese croquettes (v)  ������������������� 6

Soup du jour (pb) ������������������������������������������������ 6

Calamari fritti, aioli ���������������������������������������������  7

Burrata, kale & almond pesto (v)���������������������������� 7

Quiche au fromage (v)........................ �������������������� 8

Charcuterie, olives ����������������������������������������� 9/15

Prawns, crab mayo, sourdough� ���������������������������� 10

Crudites & beetroot dip (pb) ������������������������������� 12

S M A L L S  &  S H A R I N G

S I D E S

B R U N C H

M A I N S

Frites (v) | Green salad  (pb) | Spinach (pb) | Braised red cabbage (pb) | Mash (v)  
Honey glazed carrots (v)  - All 4�75   

Mac & cheese| Truffle & parmesan frites  -  6�75

Pancakes, plain (v), blueberries (v), bacon������� 7/8/9                                                                                                                               

Sweetcorn fritter, avocado, chilli jam (pb) ����������������8

Baked Burford Brown eggs, chorizo, crispy shallots�10

Avocado & poached eggs, sourdough (v)  ���������������10

Half / Full English �������������������������������������� 10 / 14

Veggie breakfast (v)��������������������������������������������11

Smoked kippers, poached eggs, horseradish, rye �����11

Eggs Florentine (v) | Benedict | Royale��� 11/ 12/ 13

Half  Yorkshire chicken ��������������������������������� 18 Blythburgh pork belly ������������������������������������ 19

1 2 P M — 5 P M

Hereford rib of beef���������������������� 20

Heritage beetroot, goat’s cheese, walnuts (v) ������  8/11 

Croque Forestier (v) | Monsieur | Madame �������9/9/10

Chicken, baby gem, avocado, bacon ������������������ 10/14

Pappardelle, wild mushrooms (pb) ��������������������������13

Bavette/Ribeye, frites, bearnaise ���������������������� 14/28 

Duck breast, boulangere potatoes, thyme �����������������16

Chicken Milanese, rocket, tomato, parmesan ������������16

High Road cheeseburger, bacon �����������������������������16

Fish & chips, tartar sauce, mushy peas  ��������������������16

Cod, kale, artichoke�����������������������������������������������17

With goose fat roast potatoes, cauliflower cheese and seasonal vegetables

S U N D A Y  R O A S T

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� 



NOgroni  
Seedlip Spice, Æcon Aromati, Æcon Bitter

Venetian Spritz 
Seedlip Grove, spritz syrup, passionfruit, grapefruit, soda

Kew Garden 
Seedlip Garden, apple, pineapple, mint, cucumber

Passion High Road 
Seedlip Garden, apple, turmeric, passionfruit

N O N  A L C O H O L I C S   A L L  6

Red 
Pineapple, carrot, apple, ginger, beetroot, orange, lemon

Hard Green 
Broccoli, cucumber, celery, spinach, parsley, ginger, lemon

Citrus 
Grapefruit, orange, lemon, turmeric, cayenne pepper

Ginger 
Ginger, green apple, lemon

Green 
Kale, apple, cucumber, celery, pineapple,  spinach,  

parsley, ginger, lemon

Glow 
Pomegranate, red grapes, guava, ginger, lime, rose, collagen

Energy 
Orange, mango, passionfruit, ginger, lime, cacao, maca

Recovery 
Moringa, ginger, kiwi, lemongrass, pineapple, cucumber, lime

H O U S E  P R E S S  A L L  4 . 5

B O T A N I C A L S  A L L  4 . 5

S H A K E  A L L  5

Almond+ 
Almond, cacao nibs, almond butter, banana, vegan protein, maca, 

vanilla, dates, himalayan salt 
Mocha+ 

Cold brew coffee, raw cacao, cashew, mct, reishi,  
vanilla, dates, Himalayan salt

Matcha+ 
Matcha tea, pistachio, cashew, vanilla,  

coconut oil, dates, Himalayan salt

Espresso | Macchiato | Cappuccino

Flat white | Cafe latte | Americano

Hot chocolate | Mocha

Matcha latte | Turmeric latte 

English | Earl grey  | Lapsang

Fresh mint | Darjeeling | Camomile

Rooibos | Green | Peppermint  

Orange | Grapefruit |  
Green apple | Carrot| 

Pineapple

C O F F E E

T E A

F R E S H  J U I C E

A L L  3 . 5

A L L  3 . 5

A L L  3 . 5

S M O O T H I E S

A L L  6 . 5

Berry & Charcoal
 Blackberries, raspberries, 

cherries, goji  berries,banana, 
beetroot,activated charcoal, coconut   

Dragon Fruit & Peach
Pineapple, raspberries, dragon fruit, 
peach, avocado, dates, lime, coconut 

Coffee & Banana
Espresso, cacao nibs, hemp seeds, 
tahini, banana, maca, courgette, 

dates, almond
Cacao & Hazelnut

Cacao, avocado, hazelnuts, baobab, 
gluten free oats, banana, dates, 

almond
Greens & Avocado 

Kale, avocado, kiwi, banana, 
spirulina, mint, lime, dates, coconut 

water, ginger

All smoothies are available with vegan protein upon request
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� 


